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Almanac  for  1881— a  common  year  of  366  days. 


^MKnTcal  Letter, 
^k"  Number, 


Ohronologioal  Oyoles, 
Solar  Cycle, 


Roman  Indiciion,       2 
Julian  Period,       6594 


Tear  5642  of  the  Jewish.  Era  com.  Sept.  26,  1881 
Y«ar  1299  of  the  Moham,  Era  com.  Not.  23,  1881 

Ember  Days. 

Way  9i 


Movable  Festivals  of  the  Chui  oh, 
Septuagesima  W.  Feb.  13 


Quinqnageeima  S.  Feb.  27 
Shrove  Tuesday,  March  1 


Aee.  or  Holy  Thur.  May  28 
Vfhit  8und.(Pent.)  Juni  6 
Trinity  Sunday,  June    12 


Palm  Sunday,  April     10 
Easter  Sunday,  April    17 


Ash  Wednesday,  Maroh    2  Corpus  Christ i,     June   16 


1st  S.  in  Advent,  Nov.  27 
Sundays  after  Trinity    23 


The  Four  Seasons  of  the  Year. 


Spring  Commencement,  Suu's  Entrance  in  Aries, 
Summer  *'  "  "  Cancer, 

Autumn  "  «  " 

Winter  "  "  * 


Maroh  20,  „6  h.  20  m.  morn. 

June  21,  2  h.  15  m.  morn. 
Libra  Sept.     22,    8  h.    4  m.  aftern. 

Capricornus  Dee.      21,  11  h.  12  m.  morn. 


loon's  Phases. 


The  Twelve  Signs  of  the  Zodlaa 


^p Aries,  Earn, 
p^  Taurus,  Bull. 
§$  Gemini,  Twins, 
4§<  Canoer,Crab-Fish 


^pLeo,  Lion. 
|&  Virgo,  Virgin. 
j$j  Libra,  Balance. 

mgSeorpiq,  Scorpion 


^r  Sagittarius,  Bowm. 
x^ Capricornus,  Goat. 
^  Aquarius,  Waterm. 
ggj  Pisces,  Fishes. 


JSaturnus  ( Jj  )  is  called  the  Governing  Planet  this  year. 


Head  and  Face. 


Ram — Aries. 


Heart 
Jlisn — Leo.  f$$ 

Rata*. 
bc« — Libra.  $% 

Thighs, 
|U» — Sagittarius.  $r 

Legs. 

fcrasffi— Aquarius.  & 
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Heck. 
P$  Bull— Taurus, 

Breast 
*$g  Crab-Fish — Cancer. 

Bowels. 
fc  Virgia— Virgo. 

Secrets, 
4Jg  Scorpion — Soorpie* 

Knees. 

v^  Goat — Gapricornu*. 


Feet.      2&    Fishes— Pisces. 


ECLIPSES  FOR  THE  YEAR  1881. 

cr  Eo"T)8e8  this  year  two  of  the  Sun  and  two  of  the  Moon. 

Kal  BcBpse  of  the  San,  May  27  th,  6  o'clock,  48  min.,  in  the  evening;   invisible  here;  visible  at  the  Nortk 

ItafE^hp'e^rthemoou  June  12th,  1  o'clock,  52  mln.,  visible  as  follows  in  the  middle  States :  First  contact 
Iviock  9  min  morninp  ;  beginning  of  total  JSclipae.l  o"clo  k,  12  mtn.  morning;  middle  of  Eclipse,  1  o'clock. 
'  total  Phase,  2  o'clock,  32  min.  morn ;  last  contact  of  shadow,  3  o'clock,  86  min.  morn.    Duration  of  total 
l.     Duration  ol  whole  Eclipse,  8  bourn,  26  min.  .,-.*.  ,  •_.«.,    v  Jlki     . 

uular  Eclipse  of  the  sun,  fcovembar  21rit,  U  o'clock,  40  mln.,  la  the  evening.    Invisible  here;  risible,  * 
n;  most  Tisiblo  at  tho  South  Pola.  .*.  _*•««« 

tial  Eclipse  of  the  Moon,  December  Bth,  12  o'clock,  10  mln.  afternoon,  tkerefere  innuM* 
i*t,  November  7th,  visible  on  the  Eastern  Hemisphere. 


==?*•  I 


INTRODUCTION. 


King  Solomon  has  earned  the  reputation 
of  being  the  wisest  of  men  and  in  his  de- 
scription of  a  perfect  wife  he  «ays:  t4She 
iooketh  well  to  her  household,7'  and  again 
"the  heart  of  her  husland  doth  safely  trust  in 
her."  But  although  the  heart  is  an  impor- 
tant part  of  the  human  system  and,  indeed, 
we  could  not  well  dispense  with  itsseivkes, 
every  good  housekeeper  knows  that  there 
are  other  organs  to  bj  catered  for  and  other 
domestic  services  to  be  considered  if  the 
home  machinery  is  to  work  smoothly.  No 
man  can  live  the  life  of  an  exemplary  Chris- 
tian, if  the  putting  on  a  shirt  that  lacks  an 
important  button  is  a  constant  temptation  for 
profanity.  The  saint  even  of  the  family 
will  have  his  patience  tried,  if  he  is  forced  to 
wear  a  bright  red  patch  over  a  pair  of  white 
trousers.     The  £-jrLs  will  turn  up  their  noses 


at  the  home-made  garments  which  have  the> 
negative  excellencies  of  being  too  long  and\ 
too  loose.  Then  that  great  centre  o(  the  j 
system,  the  stomach,  must  be  supplied  not: 
only  with  sufficient  sustenance  but  the  food' 
must  be  properly  cooked  and  be  skilfully 
seasoned,  that  the  palate  also  way  be  tickled. 

As  is  our  duty,  therefore,  and  our  ple\ 
ure,  also,  we  have  prepared  in  a  neat  an 
handsome  shape  a  large  collection  of  hinft 
on  almost  every  point  that  can  arise  in  thff 
daily  life  of  the  home;  directions  for  every 
room  from  the  parlor  to  the  kitchen  and 
the  garret,  and  receipts  for  the  preparation 
of  viands  that  are  roiled  as  a  sweet  morsel 
under  the  tongue. 

Whatever  else  may  befall  us*  we  know 
that  the  women  will  bless  us  for  presenting 
to  them  our 

HOUSEKEEPERS'  ALMANAC  for  1881- 


( ANU  ARY.      Calculated  for  Nwth,  East,  South  and  West      2881 


Month,  Days, 
&o. 


CaOtodfl  *.i 

Southern  State*. 

M)N         I  MOON 

rises  &  sets. jr.   Jt  a. 

b.    ni.jti 


Aspects  of  Planets 

and 
other  Miscellanies. 


S.  1   \\New  Ysar\7    9j4  51|  6  2fc>lSiriu8  s.  11,48 
1)  Sunday  after  New  Year.      Matthew  3. 


Liititq.ie  o! 
Kiddle  States. 

8UN        I  MOON 

rlaes  &  sets    c.  &  *. 

m.|b.    tn.jli.       ni. 


Moon 

Signs, 
s.  d. 


Moon 
south 
h.  m. 


B<5 


^17  23J4  37|  6  161  4|va&)27|1250  g  20 
xjay*  iengx,n^9  Um  ,4  m#  Mlddie  states. 


a 

M. 

T. 

W. 

T 

F. 


2  Abel,  Seth 

3|Enoch 

^Methus 

5jSiujon 

§\Epyphany 

7;Isidor 

SEkrhard 


4  52 


84  52 
84  52 
74  53 
74  53 
74  53 


7  28 

8  35 

9  49 

10  46 

11  47 
morn 


\  south  7,41 

6  }  9  .  9  sets  8,16 

2/ sets  11,46 

7*  south  8,37 

Orion  s.  10,39 
7.  k  sets  12,16 


7    6,4  54 12  43[  $  m  Aphelion 


7  93 
7  2* 

7  22 
7  21 
7  21 

7  20 
7  20 


4  37 
4  38 
4  38 
4  39 
4  39 
4  40 
4  40 


7  18 

8  26 

9  42 

10  43 

11  44 
mom 

12  46 


1  46 

2  42 

3  40 

4  31 

5  18 

6  8 
6  54 


2}  1st  Sunday  after  Epiphany.        Luke  2.      Day's  length  '  I  Jf* 
1  34  Castor  south  12,4 


3  10 

3  51 

4  36 

5  14 

5  56 

6  42 

7  22 


48  ro.  KetKh.    Xtaics, 
i*  au  3S*d«lie  si »}««. 


S.  1  9  Julian 
ll\}()\Paurs  Im, 
T   111  Eugene 
W.12'Kmehold 
T.   13,Hilary 
F.  jl4Felix 
8.  llolMaurice 


7 
7 
7 
7 
7 
7 
7    24  58 


4  54 
4  54 
4  55 
4  56 
4  57 
4  57 


2  30jSpica  rises  10,15 

3  25!^  sets  11,24 

4  20  a  h  O. 

5  1 0  D  in  Apogee        * 
5  43hgpa5.Sir.s.l0,52 


3>  ri8.fi 


'i?  sets  11,52 


19(4  41 

194  41 
1814  42 
17!4  43 
174  43 
1614  44 
ISk  45 


1  381  8  ^f 

2  35  8 

3  33 

4  30 

5  20 
5  53 

}ris. 


7  40 

8  81 

9  20 
10  10 

10  59 

11  46 
morn 


8  10 

8  48 

9  40 

10  36 

11  33 

12  32 
1  3 


'  9  h.  58  in.  s»«m>  t 


2nd  Sunday  after  Epiphany.      John  2.       Day's  length 


16 


Mareellus 


Anthony 
Franklin 
Sarah 

2()|Fab.  Seb. 

21  Agnes 


S.  i22  Vinoint 


7  1 
7  1 
7    0 

7  0 
6  59 
6  58 

6  58, 


4  59:  6  12!  9  sets  8,36 

4  59    7    9  Aldebaran  8.  8,36 

5  0   8  14  Orion  south  9,49 
5    0   9  20  O  enters  ^ 
5    110  27 11  sets  11,0 
5    2|11  30  Neptune  stationar; 
5    2;  mo rn  Procyon  s.  11,12 


154 


45 

4  46 

4  46 

48 

4  49 

y[7  10*4  50 

7  94  51 


14 
13 
124 


7  11 


6  2 
6  59 

8  5 

9  11 

10  22 

11  27 


morn  |i2 


12  41 

1  34 

2  55 

3  14 

4  4 

4  56 

5  42 


2  12 

3  4 

3  45 

4  19 

5  9 

5  51 

6  40 


17  3rd  Sunday  after  Epiphany.     Luke.  8.      Day's  length!™  fc  *!  Si  SESih,  lime*! 


;2B.Pol.s.  10,13 
%^  k  sets  1 1,31 
9  sets  8,48. 
6  SO  Superior 
£1^6  rises.  5,5     w 
3  in  Perihel. 
6  C  5 


Charitas 
Timothy 
Paui' 's Con. 
Polycarp. 
Chrysos. 
28iCharles 
Valerius 


6  57 
6  56 
6  55 
6  55 
6  54 


6  52 


6  53t5    7 


12  23 

1  35 

2  43 

3  46 

4  40 

5  34 


5    8|  3  set 


4  52 
4  53 
4  53 
4  54 
4  55 


44  56 
4  57 


1227 

1  40 

2  51 
8  54 

4  50 

5  42 13 
}  set|lS 


ft)  4th  Sunday  In  Epiphany.      Matth.  8.        Day's  length  { 


6 

7  85 

8  86 

9  30 
10  12 

10  58 

11  42 


7  38 

8  37 

9  35 

10  33 

11  3£ 

12  31 
1  13 


S.  30|Adelgund  6  5lf5    91  6  16|ONeptun  O  |7 

M.13l|V\rgil         [6  50,5  lOj  7  221  9  in£, % sets  10.3117 


10  b.  19  m.  South.    Suite  s. 
9U.  i(tm.  jgj***g  Sta,te». 


214  58)  6    814)3;  19112  39   2    4 
Q|5    0|  7  14il41ffl#l  2[  1  34   2  48 


Jewish  Festivals  and  Pasts.— 5641— January  1.  Rosh-codesh  Shebath.  30  and  31.  Adar  Rishon. 


BsntJafm  Btstafc 
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Moon's  Phases. 


M 

TiTTlOywUr  „,.„.*, ,.»—    T          J         48  ttornln*. 

Ffdl  Moon ,>„.^^..,....,^  IS         •         11  Morning. 

»^r  aSooo -*-e —  »         t         »  Erening. 


HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather. 


1.  2.  variable,  3. 4.  snow,  5.  6.  7.  cold,  8.  9. 10. 
fair,  11.  12.  13.  cold,  14.  15.  cloudy,  16.  17.  18. 
snow,  19.  20.  21.  coldest  days,  22.  23.  moderate, 
24.  25.  26.  variable,  27.  28.  snow,  29.  30.  31. 
cold. 


The  best  way  to  condemn  bad  traits  is  by 
practicing  good  ones. 


Mending  Broken  China. — Diamond  cem- 
ent for  glass  and  china  is  made  in  the  fol- 
lowing manner:  Take  isinglass  one  ounce, 
distilled  water  six  ounces,  alcohol  an  ounce 
and  a  hall,  warm  in  a  water  bath  till  dissolv- 
ed, and  strain  the  solution.  A.dd  to  the  clear 
solution,  while  hot,  milky  emulsion  of  gum 
ammoniac  half  an  ounce,  alcoholic  solution 
of  gum  mastic  five  drachms.  This  possesses 
great  adhesive  qualities. 


Mildew  from  Linen  or  Muslin.  —  Here 
are  two  methods:  First,  wet  the  spotted 
part  with  a  solution  of  chloride  of  lime,  or 
chlorine  water,  and  the  stain  will  immedi- 
ately disappear;  then  wash  out  m  warm  wa- 
ter. Second,  mix  some  soft  soap  with  pow- 
dered starch,  half  as  much  salt,  and  the  juice 
of  a  lemon;  lay  it  on  the  spotted  part  with  a 
brush,  then  let  the  article  lie  on  the  grass 
day  and  night  till  the  stain  comes  out. 


Favorite  Meat  Pie.  —  Take  cold  roast 
beef,  or  roast  meat  of  any  kind,  slice  it  thin, 
cut  it  rather  small,  and  lay  it,  wet  with  gra- 
vy and  sufficiently  peppered  and  salted,  in  a 
meat  pie  dish —  if  liked,  a  small  onion  may 
be  chopped  fine  and  sprinkled  over  it.  Over 
the  meat  pour  a  cupful  of  stewed  tomatoes, 
a  little  more  pepper,  and  a  thick  layer  of 
mashed  potatoes.  Bake  slowly  in  a  moder- 
ate oven  till  the  top  is  a  light  brown, 


Souse  Cheese.  —  Lay  the  meat  in  cold 
water  as  cut  from  the  hog.  Let  it  stand 
three  or  four  days,  shifting  the  water  each 
day.  Scrape  it  and  let  it  stand  a  day  or  two 
longer,  changing  the  water  often,  and  if  it 
should  turn  warm,  pour  a  little  salt  in  the 
w&ter.    The  oftener  it  is  scrapetL  the  whiter 


will  be  the  souse.  Boil  in  plenty  of  water 
to  cover  it,  replenishing  when  needed  When 
tender  enough,  put  it  in  milk  warm  water, 
and  when  cold  in  salt  water.  Boil  the  head 
until  the  bones  will  almost  fall  out.  Clean 
one  dozen  or  more  ears  and  boil  also;  while 
hot,  chop  very  line,  and  season  with  pepper 
and  salt.  Put  in  a  mold  or  bowl  with  a 
weight  on  top.  The  feet  may  be  soused 
whole,  or  cnt  up  with  the  head  and  ears;  but 
it  is  not  so  nice.  Clean  them  by  dipping  in 
boiling  water  and  scraping* 

To  Corn  Beef  — Pack  the  meat  in  a  bar- 
rel with  a  sprinkling  of  salt  between  layers;    [ 
let  it  lie  three  or  for  days,  ihen  turn  in  the  [:> 
pickle,  made  as  follows:     For  one  hundred  \ 
pounds  meat,  take  nine  pounds  salt,  six  gali  \ 
Ions  water,  one  quart  molasses,  (brown  sugar}    , 
may  be  substituted)  and  one  fourth  pound  of    I 
salpeter;    boil    together,  skim,  and    turn  on\ 
either  hot  or  cold.    In  packing  beef,  lay  that  ' 
which  is   intended  for  dried  meat  on   top  of 
the  barrel,  let  it  remain  ten  or  twelve  days, 
take  out   string,  aud    hang  to  dry  near    the  j 
fire  placing  the  pieces  so  they  will  not  over- 
lap each  other. 

Mixture  for  Cleaning  Furniture. — Colo 
drawn  linseed  oil,  one  q-art;  gin  or  spirit  o^ 
wine,  half  a  pint;  vinegar,  half  a  pint;  butter  I 
of  antimony,  two  ounces;    spirits  of  turpen-  ; 
tine,  half  a  pint.     N.  B. — This  mixture  re-  \ 
quires  to  be   well   shaken   before  it  is  used,  / 
A  little  of  it  is  then  to  be  poured  upon  a  rub-l  | 
ber  which  must  be  well  applied  to  the  surface?  1 ' 
of  the  furniture;  several  applications  will  be  P 
necessary  for  new  furniture,  or  for  such  as 
had  been  previously  French  polished  or  rub- 
bed with  beeswax. 


FEBRUARY.     Calculated  for  North,  East,  South  and  West    Jggl 


;  |  Month,  Days, 


Latftoda  of 

fathers  iSlstee. 

{•UN        [MOON 

?iseH  A  Rs£a.|y.   &  a. 


\afo. 


Aspects  of  Planets 
©tfcer  MiseeSlaaie*," 


Latitude  Ji 
BUdiMe  Mntos. 
SBN  MOON 

xi/Ufl  A  sets,  r.  &-&, 
iri.jh. 


Moon- 

Signs. 
s.   d. 


Moooi  a«<». 

south  i».»ul 
h.  m.  h.    to. 


|  II Virginia 
I  2\Candle  M. 
I  3  [plasma 
I  -ifVeponica 
i  5 j Agatha 


6  49 
3  49 

t>43 
6  47 
6  46 


5  111  8  27 
5  III  3  28 
5  12110  22 
5  13 11  20 
5  Immoral 


Orion  south  8,61  w 
6  y  J  -.'9  sets  9,2 
6  C  M.ljtML  10,16 
ifS^h  sots  11,2 
yL_,§9  %  rises  4,50 


6  59 


5 


8  585 


6  57 
6  56 
8  55 


8  21 

9  20 

10  IS 

11  16 
morn 


14 -a* 

14 

14 

14 
14 


2  22 

3  11 

3  59 

4  48 

5  36 


3  40 

1  26 
5  14 

5  54 

6  40 


6)  5th  Sunday  after  Epiplhany,  Matthew  12.  Day's  length  {|J  [J*  f 

ft. 

T. 
W. 
T, 

.f! 

8. 


6;  Dorothy 

7|Kichard 

8|Solomon 

9iApoIlonia 

lOJScholistica 

ll>Enpbrosin 

12JGilbert 


6  4515  15112  4 
tmSt  36>12  54 
8  435  17!  1  41 


Sinus  sooth  9,20    16  54 
Arete  rises  9,32    j6  53 
__  Airfares  rises  3, 30  j6  52 
6  4215  18|  2  28|Eig©]  sontb  7,36     fe  51 
6  41J5  19[  3  10j|5.  3  in  Apogee  p*6  49 
8  40|5  20!  8  29b  sets  9,&  6  48 

6  S9l5  211  4  441  \  sets  10,48  |6  47 


n  sin 

12  58  14 

1  48  14 

2  34:  i  5 

3  16ll5 

3  34J15 

4  50|l5 


6  25i  7  21 

7  15J  8  15 

8  6|  8  55 

8  54:  9  40 

9  42J10  21 
17110  28:11   11 

1  11  1212    6 


Septuagesima  Sunday.        Matth.  20.        Day's  length  { 


113  Jordan 

14  Yaleniim 

15  Faustina 
.[16|JnIianns 

[17i  Constantly 
jlSjConeordia, 

;  19,  Susanna 


5  22   5  42U|p|  9  sets  9,17 
5  23  3  ris.  $JjJ14.Spie.  r.10,2  6 
5  24   1  16  &  rises  4,32  6 

5  25   8  SdAndrom.  sets  9,50 
5  m\  9  30  $in&.Beg.8.U,5£ 
5  2710  39 
5  2811  56 


0  38 

6  37 

6  35 

8  34 
6  33 

6  82 


$  in  &.Beg.8. 11,55 

22  sets,  9,81 
QentorsX 


5  15 
16 
17 

5  18 
19 

5  21 

S8|5  22 


8)  Feasagesima  Sunday,  Ltitre  8.  Day's  length 


5  48 
^ris. 

7  10 

8  24 

9  1 

10  38 

11  40 


f  10  b.  58  na.  Setttfe*    States. 
i  i©  Eft,  4©  *ssu  Mi«i*12e'SiB.ses» 


11  57 
morn 

12  46 

1  44 

2  46 

a 

4  28 


1     1 

1  41 

2  30 

3  32 

4  It 

4  55 

5  41 


pOiEneh&rms  |S  31 
!21!E.!eonera  p  SO 
[22'  Washmtgn®  29 
l23!Serenus  J6  28 
m\$l  MaML  k  27 
|25|Victor        |6  26 


&  B6  Nestor        fe  25  5  35  4 


•291m  orn 


5  30 
5  31 
5  8-2 
5  33; 

5  34 


12  45 

1  51 

2  41 

3  16 
4 


.„.q 


®)  Quinquagesima  Sunday. 


J|/2;L  ?  in  Per.  |6 
9  Bern  9,30  |6 

Q  5gi\E!ong,  E:^|6 

$  ^  &  ,%  rises  4,1 6|6 

"  In  per,  ti  s.  I(),.10j^ 

Ziake  V 


5  23 

5  25 
5  26 
5  27 
5  28 
5  SO 
1 


morn 

12  49 

1  35 

2  46 

3  21 

4  6 

4  5(: 


14|  £r 
141% 

13lo^ 
1  .  ^\ 
1$  gr 


21 

5  24 

6  30 

5 

6  20 

7  15 

19 

7  10 

7  57 

3 

7  44 

8  43 

1! 

8  24 

9  4.1 

1 

9  18 

10  39 

14 

10  16 

11-36 

'D®,yp3  length  •[' 


i?  is. 

11  la. 


i27Leander 
28Macarins 


6  245  36|  5  37iJ^^sets9,H 


28|5  32 
6  23j5  37|  5  isei!^®,28,  Bir.so=7,54|6  27[5  33 


5  41| 
)  eet| 


ISicf* 


28|11  12  12  33 
11 11  58    1  30 


Jewish  Festivals  and  Fasts.— 3643— February  26.  3. .ekolim. 


Svaiham  Stat** 


Moon's  Fhasea 


Mid^l®  Stat» 


*Hll  »W3i. ^„« 

Wsw  Mow*  w--^^..^ 


."Evening. 
Morning, 
AfJterawva 


iWisri  Quarter*, 
JTaB  Moon...^. 
i*»t  Quarter.. 
Msw  Mean  — - 


8§  Evening 

22  MorniQg 

28  At'teriioo« 

&1  «..»rB4»« 


HOUSEKEEPER'S  ALMANAC. 


Conjectures  of  the  Weather. 


1.  2.  fair,  3.  snow.  4.  5.  6.  cold,  7.  8.  9.  vari- 
able, 10.  11.  cloudy  and  snow,  12.  13.  4.  3lear 
and  cold,  15.  16.  cloudy,  17.  18.  snow,  19.  20. 
cold,  21.  22.  23.  moderate, 24.  25.  cloudy, 23.  27. 
28.  rain  and  snow. 


Labor  rids  us  of  great  evils  poverty  vice 
and  ennui. 


Hard  Times  Pudding. — One  quart  of  stale 
bread,  softened  with  hot  water,  (measure 
after  it  is  softened);  a  small  piece  of  butter, 
say  as  large  as  a  walnut;  ^  teaspoon  of  salt, 
one  teaspoon  of  cloves,  J  teaspoon  of  allspice, 
2  teacups  nicely-washed  currants,  one  teacup 
of  raisins,  handful  flour.  Mix  all  together 
well,  (put  the  flour  and  cu  rants  together 
before  m  xing  with  the  bread,)  grease  a  com- 
mon fluted  cake-dish,  then  flour  it  well;  pour 
your  pudding  in  the  tin  and  steam  for  an 
hour  and  a  quarter. 

Toasted  Pigs'  Feet. — Stew  four  pigs'  feet 
perfectly  tender;  if  the  feet  are  ^rnall,  they 
will  require  only  thr<  e  hours,  but  if  large, 
four  will  not  be  too  long.  Take  them  out  of 
the  stewpan  most  carefully,  drain  thorough- 
ly, and  cover  them  with  some  freshly  made 
mustard,  pepper  and  salt  to  taste,  the  mus- 
tard being  laid  on  rather  thickly;  then  put 
them  in  front  of  a  very  cle  r  hot  fire,  and  let 
them  toast  quickly.  If  this  operation  is  car- 
ried out  slo.vly,  the  feet  will  become  so 
tough  as  to  be  perfectly  uneatable.  When 
they  are  a  rich  brown  co^r,  sene  them  on  a 
very  hot  dish,  with  a  good  thick  brown  gra- 
vy. This  dish  is  little  known,  but  is  most 
excellent 


A  Crocheted  Work  -  Basket.  —  A  novel 
work-basket  can  be  crocheted  of  coarse  knit- 
ting cotton.  The  work  should  be  shaped 
upon  an  earthen  dish — a  brown  baking  dish 
of  pretty  shape  will  answer  the  purpose. 
Then  starch  it  stiff,  and  after  stretching  it 
upon  the  dish,  place  in  the  oven  to  bake. 
When  taken  from  the  oven,  remove  the  cro- 
chet work  from  the  dish,  when  it  will  be 
found  perfectly  moulded.     Have  ready  some 


shellac,  with  which  varnish  the  basket,  and 
the  effect  will  be  charming.  The  crochet 
pattern  should  be  close,  except  at  the  edge, 
where  open  work  should  be  used.  The-  ef 
feet  might  be  heightened  by  little  bows  of 
sraw  colored  ribbon  at  each  end  of  the  basket. 


Cement  for  Leather.  —  A  cement  for 
leather  is  made  by  mixing  ten  parts  of  sul 
phide  of  carbon  with  one  of  oil  of  turpentine, 
and  then  adding  enough  guttapercha  to  make 
a  tough  thickly  flowing  liquid.  One  essen- 
tial pre-requisite  to  a  thorough  union  of  the 
parts  consists  in  freedom  of  the- surfaces  to 
be  joined  from  grease.  This  may  be  accom- 
plished by  laying  a  cloth  upon  them  and  ap- 
plying a  hot  iron  for  a  time.  The  cement 
is  then  applied  to  both  pieces,  the  surfaces 
brought  in  contact  and  pressure  applied  until 
the  joint  is  dry. 

Wash  for  the  Mouth. — Dissolve  a  spoon- 
ful of  black  current  jelly  in  half  a  cup  of  ho» 
water,  and  add  two  lumps  of  sugar.  Keep 
it  in  the  mouth  as  long  as  possible,  but  do 
not  swallow  it.  It  will  give  relief  when 
the  tongue  is  dry  or  the  mouth  foul. 


Husk  Frames — Make  your  frame  of  card- 
board, the  desired  size,  then  tage  the  nicest 
husks  you  can  find,  dampen  them,  cut  length 
wise  of  the  Iiusk  pieces  about  an  inch  and  a 
half  long  and  three  fourths  of  an  inch  wide; 
fold  in  the  shape  of  a  point  (the  smooth  side    I 
out),  then   sew  on   the  edge  of  your   frame;    (  ^ 
then  cut   more  pieces,  about   the  same   size;  ' 
as  four  points  fold  the  two  ends  together  and 
sew  on  between  the  two  rows  of  points  so  as  I 
to  rover  the  stitches  you  have  made.     They   -{] 
make  a  very  pretty  frame  for  cheap  pietures.  (<H 


MARCH.  Calculated  for  North,  East,  South  and  West         1881 


I         Latitude  of 
Southern  States. 
MJN        )  MOON 
rises  k  sets.  r.  k  a. 
m.|h.    ni.  h. 


Shrove  T.   6  2215  38 


Aspects  of  Planets 
and 


other  Miscellanies. 


77|  Latitude  of 

»  Kiddle  State*, 

SUN  MOON 

-       rises  k  sets  r.  k  a. 

jfa.    m.  h.    m.  h.       m. 


6*  }  $.$Stat'y  w|6  255  35 
9  sets  9,40  6  24  5  36 

3  6  y.\i  9  6  235  37 

Sgr.  Hel.  Lata    6  215  39 
o  rises  4,0  |6  20  5  40 


Moon 

Signs, 
s.  d. 


Moon 
south 
h.  m. 


Uigo. 
Water 
Philad. 

h.    m. 


2  Ash  Wedn.\6  21 

3  Samuel       6  19 

4  Veronica    6  18 

5  Frederick  16  17 


5  39 
5  41 
5  42 
5  43 


7  12 

8  20 

9  25 
10  33 
1140 


7  81 

8  16 

9  21 

10  30 

11  38 


12  50 

1  47 

2  35 

3  25 

4  14 


2  15 

2  58 

3  43 

4  31 

5  16 


10)    1st  Sunday  in  Lent.        Matthew  lL        Day's  length  { [[  Jj-  \ \  JJ* 


Fridolin 

7  Philemon 

8  Perpedua 

9  Ember  day 
lOApollonius 

11  Ernestus 

12  Gregory 


6  16 
6  15 
6  14 
6  13 
6  11 
6  10 
6    9 


5  44 
5  45 

46 
5  47 
5  49 
5  50 

51 


morn 
12  24 

1  15 

2  14 

3  12 

3  48 

4  19 


k  9  in  Perihel. 
^7.  h  sets  9,41 
%  sets  5,52 


Middle  states* 


6  19 

6  18 

6  16 

Rigelsets  11,20   ^6  15 


3)  in  Apogee 
6  $  O  Inferior 
Regulus  so.  10,39 


6  13 
6  12 
6  11 


5  41 
5  42 
5  44 

5  45 
5  47 

5  48 
5  49 


morn 
12  21 

1  18 

2  16 

3  14 

3  50 

4  21 


m 


HK 


5 

5  58 

6  47 

7  36 

8  23 

9  8 
9  52 


6    8 

6  45 

7  84 

8  19 

8  59 

9  46 
10  34 


11) 

2nd  Sunday  in  Lent        Matth.  15.          Day's  length 

f  1 1  !a. 
Villi. 

44 
43 

in. 

m. 

sosMii.    Stales. 
Iliddle  stages. 

s. 

13 

Modesta 

6    815  52 

4  56 

9  sets  9,48 

6    9 

5  51 

4  58 

10 

fflP 

21 

10  36 

11  00 

M. 

14 

Zacharia 

6    75  53 

5  27 

^pk  I  rises  3,43 

6    8 

5  52 

5  29 

9 

& 

5 

11  20 

12  16 

T. 

15 

Christoph. 

6    65  54 

}ris. 

ifn5tii. 

6    7 

5  53 

Dris. 

9 

19 

morn 

1  22 

W. 

16 

Cyprianus 

6    55  55 

7  41 

Onon  south  2,6 

6    5 

5  55 

7  40 

9 

A 

3 

12  40 

151 

T. 

17 

SL  Patricklb    8  5  57 
Anselmus  6    25  58 

8  56 

%  sets  8,03 

6    4 

5  56 

8  55 

9 

A 

18 

1  36 

2  40 

F. 

18 

9  58 

Vi  sets  9,19 

6    3 

5  57 

9  58 

S 

m 

3 

2  26 

3  33 

S. 

19 

Joseph       !6    lj5  59 

10  59 

7*  sets  11,13 

6    1 

5  59 

10  58 

8 

s% 

18 

3  21 

4  23 

12)    3rd  Sunday  in  Lent.  Luke  11.  Day's  length  { g  g  g  gj  |||gg 


0ent.Xl).  &N.eq. 
Spring  commences 

sj^  $  Stationary 
9  sets  9,40 
D  in  Perihelion 
6  }  o  .  o  rises  3,31 


Mlatrona 
Benedict 
Pauhna 


6   o; 

5  59 

58 

5  57 

5  56 

An.B.VM}>5  54 

26  Emanuel    |5  53 


23pEverad 
24  Gabriel 
25 


1 

2 

8 

4 

6    5 

6    6 

6    7 


11581 

morn 

12  55 

141 

2  32 

3  10 
3  43 


4 
6 
7 
26    8 


11  59 
mora 

12  54 

1  40 

2  31 

3  8 
3  42 


IB)    4th  Sunday  in  Lent.  John  8.  Day's  length { \%  fc  j|g;  jffiSft;  £ 


,x; 


4  18 

5  16 

6  14 

7  12 

8  8 

9  2 
9  54 


5  12 

6  6 

6  49 

7  38 

8  27 

9  20 
10  18 


states. 
$  sta.te.<*. 


Gustavus 
Gideon 
29  Eustacius 
30;Gruido 
3lDetlaus 


52 
5  51 
5  50 
5  49 
5 


48t6 


6 
6  9 
6  10 
6  11 
12 


4  18 

5  4 

])  set 

7  46 

8  34 


9  gr.  Brilliancy 
9  gr.  Hel.  Lai  N. 

^P  2/ sets  8,10 
}  6  % .  \  sets  8,48 


6  9 
6  11 
6  12 
6  13 
6  15 


4  16 

5  2 

D  set 

7  49 

8  87 


5  20 

<$B$Ml5 
*27 


10  40 

11  20 

11  59 

12  41 
1  16 


11  16 

12  13 

1  11 

2  4 
2  46 


Jewish  Festivals  and  Fasts.— 5641— March.  1.  and  a. 
19,.  Parshoth  Poroh.     26.  Parshoth  Hachodesh. 


Rosh-Chodesh  Adar-Shenie. 
31.  Rosh-Chodesh  Nissan. 


15.  Purim. 


Moon's  Phases. 

Bortthent  State*. 

Middle  States, 

D.        H. 

M. 

D.        M. 

H. 

First  Quarter.... 

._ «-    T         2 

41 

Afternooa 

Flint  Quarter ...........^„.~w.    7         3 

1 

Afternoon 

Full  Moom..-.. 

16         6 

It 

Evening. 

Full  Moon......... 

...M.M....MMM      15                          6 

36 

Bvening 

Lawt  Quarter?,.. 

M  22        10 

* 

Evening. 

LaHt  Quarter..... 

... «-  22        10 

28 

Evening. 

ti?W  Moon  .,„*„ 

~.„~-,,..  »         t 

U 

lining. 

Ne*  M009  „.,.,♦. 

.^....^          2ft         6 

til 

Mfeuxng, 

HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather, 


1.  2.  yariable,  3.  4.  6.  fair,  6.  7.  cloudy,  8.  9. 
cold,  10.  11.  12,  clear,  13.  14.  variable,  15.  16. 
snow,  17.  18.  19.  very  cold,  £0.  21.  22  fair,  23. 
24.  cloudy,  25.  rain,  26.  27.  rain,  23.  29.  30. 
cloudy  with  rain. 


Never   trouble  trouble  till  trouble  troubles 
you. 


Salt  with  Nuts.  — One  time,  while  enjoy- 
ing a  visit  from  an  Englis  hman,  hickory 
nuts  were  served  in  the  evening,  when  my 
English  friend  called  for  salt,  stating  that  he 
knew  of  a  case  of  a  woman  eating  heartily  of 
nuts  in  the  evening,  who  was  taken  violent- 
ly ill.  The  celebrated  Dr.  Abernethy  was 
sent  for,  but  it  was  after  he  had  become  too 
fond  of  his  cups,  and  he  was  not  in  a  condi 
tion  to  go.  He  muttered,  "Salt!  salt!''  of 
which  no  notice  was  taken.  Next  morning 
he  went  to  that  place  and  she  was  a  corpse 
He  said  had  they  given  her  salt  it  would 
have  relieved  her;  aud  if  they  would  allow 
him  to  make  an  examination,  he  would  con- 
vince them.  On  opening  the  stomach  the 
nuts  were  found  in  a  mass.  He  sprinkled 
salt  on  this  and  it  immediately  dissolved. 
I  have  known  of  a  sudden  death  myself, 
which  appears  to  have  been  the  effect  of  the 
same  cause.  I  generally  eat  salt  with  nuts 
and  consider  it  improves  them.. 

For  Boils.  —  The  skin  of  a  boiled  egg  is 
the  most  efficacious  remedy  that  can  be  ap- 
plied to  a  boil.  Peel  it  carefully,  wet  aud 
apply  it  to  the  part  affected.  It  will  draw 
off  the  matter  and  relieve  the  soreness  in  a 
lew  hours.     Simple  but  efficacious. 


Mock  Custard  Pie. — For  a  large  pie  take 
three-fourths  of  a  quart  of  milk,  and  three 
somewhat  heaped  tabiespoonfuis  of  flour.  Let 
the  milk  come  to  a  boil  on  the  stove,  stir  in 
to  it  the  Hour  dissolved  in  a  little  cold  milk, 
a  pinch  of  salt,  and  sugar  enough  to  sweeten 
as  desired,  flavoring  siightly  with  extract  of 
lamon.  Cover  a  plate  with  crust  and  bake  a 
tew  minutes  in  the  oven,  pricking  it  thor- 
oughly to  prevent  its  huffing  up;  then  pour 


in  the  custard  and  bake  until  slightly  brown- 
ed. If  obliged  to  remain  in  the  oven  long 
enough  to  bake  all  together,  the  inside  will 
swell,  boil  over,  and  nearly  all  waste. 


.Remedy  for  Frost  Bite.  —  There  is  no 
simpler  or  better  remedy  for  frost  bites  than 
the  following:  Extract  the  frost  by  the  appli- 
cation of  ice  water  till  the  frozen  part  is  pli- 
able, avoiding  all  artificial  heat;  then  apply 
a  salve  made  of  equal  parts  of  hog's  lard  and 
gunpowder,  rubbed  together  until  it  forms  a 
paste,  and  very  soon  the  frozeu  parts  will  be 
well. 


Cream  Jelly  Caxe. — Two  cups  of  sugar, 
one  cup  of  butter,  four  cups  of  flour,  half-cup 
of  milk,  four  eggs,  three  teaspoons  of  bak- 
ing-powder.    Bake  in  jelly  cake  tins. 

Oatmeal  Tea  for  Invalids.  —  This  is  a 
good  drink  in  sickness,  as  it  both  nourishes 
and  refreshes.  Put  three  tabiespoonfuis  of 
rneal  into  a  quart  jug,  with  a  small  pinch  of 
salt.  Mix  with  a  little  cold  water,  and  then 
fill  up  with  boiling  water,  stirring  briskly 
the  while.  Let  it  stand  to  settle,  and  use 
either  hot  or  cold.  This  also  makes  a  capital 
drink  for  the  harvest  or  hay  field,  and  the 
less  salt  put  into  it  the  better. 

German  biscuit.  —  For  a  la  ge  tin  tike 
four  cups  of  sour  milk,  one  teaspoonful  of 
saleraius,  one  half  teaspoonful  of  salt,  and 
enough  flour  to  make  like  common  biscuit, 
then  roll  out  until  it  is  about  one  fourth  of 
an  inch  thick;  now  spread  butter  over  it,  then 
sprinkle  plenty  of  su  ar  over  it,  and  r<  11  it 
as  you  would  jellycake,  then  cut  off  the  size 
of  biscuit.     Bake  in  a  quick  oven. 


APRIL.  Calculated  for  North,  East,  South  and  West. 


1881 


Month,  Days, 
&o. 


Latitude  of 

Southern  States. 

SUN        | MOON 

rises  &  sets.  r.  &  b. 

m.|h.    in. Ih. 


lITheodor     5  47  G  13   9  24  6  J  9  •  9  sets  9,31 
2|Theodosia  5  46  6  H10  10  %  rises  3,21 


Aspeots  of  Planets 

and 
other  Miscellanies. 


LUtitn/le  ol 
H i.l «lle  States. 
SUN        I  MOON 
rises  &  sets   r.  St  s. 
h.    m.|h.    ni.|h. 


Moon 

Signs. 
b.  d. 


Moon 
south 
h.  m. 


iii«u. 
Water 

1'nila.L 


5  44|6  16    9  27 
5  43  6  17-10  14 


14)    6th  Sunday  in  Lent.  John  8.  Day's  length  { {§  jj 


4^1  9    2    6   3  83 
4  $$  21    2  58|  4  17 


30  m.  Kouth,   state*. 
38  m.  Middle  states* 


3  Ferdinand 

4  Ambrose 

5  Maximus 

6  Egesippus 

7  Aaron 

8  Celestinus 

9  Prochorus 


5  45 
5  43 
5  42 
541 
5  40 
5  39 


6  15 
6  17 
6  l,s 

6  19 
6  2'd 
6  21 
6  22 


10  56 

11  43 
morn 

12  35 
1    9 

1  49 

2  26 


7*  sets  9,48 
%  sets  7,54 
13.  k  sets  8,31    e\ 
j££>6.  Din  Apogee 
^  $gr.  Elon.W. 
$  rises  4,50 
Sirius  sets  10,30 


5  41 
5  40 
5  39 
5  33 
5  37 
5  35 
5  34 


6  19 
6  20 
6  21 
6  22 
6  23 
6  25 
6  26 


10  59 

11  46 
morn 

12  32 
1  10 

1  48 

2  22 


3  48 

4  40 


5  29   6  31 


6  16 

7  3 

7  47 

8  31 


4  57 

5  43 


7  15 

7  57 

8  42 
930 


15)    Palm  Sunday.  Matthew  21.  Day's  length  j  \%  ft; 


m.  46  South.    States, 
m.  56  middle  Stales. 


12Eustachi's 


Daniel 
Julius 


Justinus 
Maund  lh. 
GoodFrd'y 
Rudolph 


5  37 
5  36 
5  35 
5  34 
5  33 
5  32 
5  31 


6  23 
6  24 
6  25 
6  26 
6  27 
6  28 
6  29 


2  56 

3  26 

3  57 

4  27 
5  ris. 

8  24 

9  40 


Orion  sets  10,57 
9  Stationary 
9  sets  8,40 
Spica  south  11,51 
^M4th.  Sr.3,10 
{ggjP  %  sets  7,2 
hsets  7,10 


5  32(6  28 


5  31 
5  30 
5  28 
5  27 
5  25 
5  24 


6  29 
6  30 
6  32 
6  33 
6  35 
6  36 


2  52 

3  21 

3  50 

4  22 
5  ris. 

8  30 

9  46 


9  12 
9  66 

10  42 

11  30 
morn 

12  24 
1  32 


10  15 

10  59 

11  46 
2  34 

1  25 

2  10 
2  54 


O  in.  South.    States* 
1*  m.  Middle  States. 


16)     Easter  Sunday. 


Mark  16. 


Day's  length  {  Jf  [J; 


17  Easter  S. 

18  Easter  M. 
19Anicetas 

20  Su  pitius 

21  Adularius 

22  Cajus 

23  S/.  George 


5  30 
5  29 

5  28 
5  27 
5  26 
5  25 
5  24 


10  40 

11  41 
morn 

12  33 
1  15 

1  51 

2  21 


Rigel  sets  8,59 
&.  9  sets  8,2       w 
J)m  Perihelion 
0  enters  P$ 
_  21st.  6  k  © 
6  y.\i.6  vo 
Regulus  south  7,57 


6  37 
6  38 
6  39 
6  40 
6  41 
6  42 
6  43 


10  45 

11  44 
morn 

12  30 

1  11 
147 

2  16 


2  33 

3  85 

4  34 

5  32 

6  31 

7  30 

8  34 


3  42 

4  31 

5  20 

6  0 

6  41 

7  30 

8  26 


17)     1st  Sunday  after  Easter.        John  20.        Day's  length  {|g|J; 


14  m.  South.  States. 
30  m.  Middle  States. 


s. 

24 

Albertus 

5  236  37 

2  50 

6  D  i  .  %  rises  2,52 

5  15 

6  45 

2  44 

2 

17 

9  28 

9  27 

M. 

25 

St.  Mark 

5  22 

6  38 

3  14 

Sirius  sets  9,39 

5  14 

6  46 

3    8 

2 

4Q* 

0 

10  10 

10  28 

T. 

26 

Cletus 

5  21 

6  89 

3  46 

Orion  sets  8,58 

5  13 

6  47 

3  36 

2 

P# 

12 

10  50 

11  29 

W. 

27 

Anastasius 

5  20 

6  40 

4  16 

$  gr.  HeL  Lat  S. 

5  12 

6  48 

4  10 

2 

,f# 

24 

11  28 

12  28 

T. 

28 

Vitalis 

5  19 

6  40 

])  set 

|||28th  3  6  %  9 

5  10 

6  50 

}set 

3 

M 

6 

11  59 

1  28 

F. 

29 

Sybilla 

5  18 

6  43 

8    8 

1||§ifAntares  r.9,29 

5    9 

6  52 

8  18 

3 

M 

18 

12  48 

2  28 

S. 

30 

Eutropius 

5  17 

6  43 

9    9 

Procyon  gets  11,18 

5    8 

6  51 

9  12 

3 

w 

0 

1  39 

3  29 

Jewish  Festivals  and  Fasts.— 5641— April  9.  Sabbath  HagodoL     14.  and  15.  First  Days 
Pesach.     20.  and  21.  Last  Days  Pesach.     29.  and  30.  Rosh-Chodesh  Ijar. 


Southern  States. 
D.        H. 

first  Quarter «       W 

Full  Moon ~ 14        * 

Last  Quarter ~ 81        4 

New  Moon 8T        5 


Moon's  Phases. 


Middle  Sffttes. 


Forenoon    1       First  Quarter ^ —    6 

Morning  Full  Moon 14 

Morning  Last  Quarter  ~ — —  $1 

Morning  I       New  Moon — -.—.......-....«  tt 


ML 

68    Forenoon 
48   Morning 

S   Morning 
Morning 


HOUSEKEEPER 8  ALMANAC. 


Conjectures  of  the  Weather.  gjj 


1.  2.  3.  fair,  4.  5,  showers,  6.  7.  8.  fair,  9.  10- 
11.  cloudy,  12.  13.  thunder  showers,  14.  15.  16. 
fair,  17.  18.  19.  clear,  20.  21.  showers,  22.  23. 24. 
fair,  25. 26.  thunder  showers,  27. 28.  cloudy,  29. 
30.  clear. 


Do   not   meddh  with   business  you  hnow 
nothing  of. 


Cure  for  Warts. — Take  good  indigo  and 
soak  it  in  water;  pare  away  the  surface  of 
the  wart  so  as  to  cause  the  blood  to  flow; 
wipe  of  the  blood  and  drop  the  indigo  water 
upon  it.  Very  large  ones  may  require  a  se 
cond  application.  The  indigo  produces  no 
pain. —  Take  ashes  made  from  bi.rnt  willow 
bark,  mix  with  sweet  cider,  and  apply  sev- 
eral times,  and  they  will  soon  disappear. 
—  Use  a  strong  solution  of  alum  several 
timeC*  a  day,  and  let  it  dry  on.  If  that  does 
not  cure,  use  sal  soda  in  the  same  way. 

Italian  Method  with  Diphtheria  —The 
two  methods  of  treating  diphtheria,  with 
chlorate  of  potash  and  hydrate  chloral,  have 
been  combined  by  Dr.  Cesare  Ciattalgia  of 
Home,  and,  as  he  claims,  with  remarkable 
success.  He  dissolves  a  drachm  of  hydrate 
of  chloral  in  five  drachms  of  glycerine,  and 
applies  it  to  the  false  membranes  three  or 
four  times  a  day,  by  means  of  a  camel' s- 
hair  brush.  Of  the  chlorate  of  potash  he 
gives  from  two  and  a  half  to  four  drachms  a 
day,  dissolved  in  four  and  a  half  ouuces  of 
water,  to  children  of  from  three  to  six  years, 
and  an  ounce  to  adults.  With  these  medi- 
cines he  always  combines  a  tonic  and  restor 
ative  diet. 

Apple  Butter  Making. — Time  and  Labor 
Saved.  —  Take  nine  gallons  of  cider,  boil 
down  to  three  gallons;  then  add  to  the  boil- 
ing cider  about  three  gallons  of  apples  that 
have  been  pared  and  quartered;  boil  rapidly 
for  about  two  hours  vvithont  ceasing,  to  pre- 
vent the  apples  from  sinking.  By  this  time 
they  are  well  reduced  and  will  begin  to  sink; 
thus  far  do  stirring  has  been  done,  but  must 
be  commenced  as  soon  a*  the  apples  be^in 


to  sink  of  tbey  will  scorch,  Spice  to  suk 
taste.  Stir  without  ceasing  until  it  is  reduc- 
ed to  a  thick,  smooth  pulp.  which  will  take 
about  half  an  hour.  1  have  kept  apple  butter 
made  in  this  way  perfectly  good  at  two  years 
old,  without  sealing,  and  it  is  as  good,  if  not 
a  better  article  than  that  made  in  the  usual 
way.  Many  housekeepers  will  be  astonished 
at  the  idea  of  apple  butter  and  only  half  an 
hour's  stirring,  when  they  have  been  in  the 
habit  of  being  over  a  hot  fire  all  day. 


Croup. —  Croup  requires  prompt  and  vig- 
orous treatment,  or  it  may  speedily  prove 
fatal.  On  this  accouut  no  mother  ought 
ever  to  be  without  ipecacuinha  wine  in  the 
house.  Directly  the  metallic  cough  peculiar 
to  the  complaint  is  heard,  give  the  child 
a  teasoonful  every  ten^ minutes  till  he  vom- 
its freely.  He  is  then  safe  until  medical 
aid  can  be  procured.  He  should  be  kept  in 
a  warm  room  two  or  three  days,  and  the 
simple  cough  medicine  recommended  for  a 
child  should  be  given  him.  As  ipecacuanha 
quickly  deteriorates  in  quality,  a  fresh  sup- 
ply should  be  obtained  .every  three  months. 
As  long  as  the  wine  ft  clear,  it  is  good;  when 
it  is  thick,  it  is  of  no  use. 

Breakfast  Relish.  —  To  one  well  beaten 
egg  add  one  spoonful  of  sweermilk,  and  fry 
in  a  buttered  spider,  rolling  up  as  it  cooks. 
They  h  ok  much  better  cooked  separately, 
and  are  very  nice.     Season  when  done. 


Digestibility  of  Meats. — The  digestibili- 
ty of  different  meats  is  according  to  the  order 
in  which  they  are  here  placed:  First,  mutton, 
then  feathered  fowl,  venison,  lamb,  and  beef 
last. 


n 


AY. 


Calculated  for  North,  East,  South  and  West 


1881 


Latitude  of 

Middle  State*. 

FUN        I  MOON 

rises  &  sets.  r.   &  s. 

n.    m.|h.    ra.Jh.       m, 


Month,  D 

&o. 


Lntitiule  of 

Southern  States. 

MJN    '    1  MOON 

rises  &  sets.  r.  &  s. 

b.    ni.jh.    in. Ih.       in. 


Aspects  of  Planets 

and 
other  Miscellanies. 


Moon 

Signs, 
s.  d. 


Moon  J£ 

SOUth   l' ni 

h.  m.  h. 


18)    2d  Sunday  after  Faster        John  10.        Day' a  length { Jf  £  H  ft  J?™;  ^SZ 


s. 

1 

M. 

2 

T. 

3 

W. 

4 

T. 

5 

F. 

C 

S. 

7 

ljPkil.&Jac5  16 
Sigismund 
In.  of  Cross. 
Florianus 
Godard 
Ageus 
Domicilla 


5  15 
5  14 
5  14 
5  13 
5  12 
5  11 


7    9 


9  48 

10  40 

11  21 

11  55 
morn 

12  36 
1    9 


l  rises  2,38  Vs> 

13  %  gr.Hel.  Lat.  N. 
6  9  O  Inferior 
])  in  Apogee        fs 
7*  sets  8,16 
6th.  6  $  k 
Spica  so.  10,20 


6  53 
6  54 
6  55 
6  56 
6  57 
6  58 
6  59 


9  56 

10  47 

11  28 
1159 
morn 

12  32 
1    4 


19)    3d  Sunday  after  Easter.      John  16.      Day's  length  j  \l  {J*  *{J  J£ 


2  30 
8  19 
4  10 

4  57 

5  41 


7    7 


4  30 

5  16 

5  48 

6  36 

7  14 


6  25   8    6 


8  49 


South.    Stales* 
Middle  Stases* 


s. 

8 

M. 

9 

T. 

10 

W 

11 

T. 

12 

F. 

13 

S. 

14 

Stanislaus 

Job 

Gordianus 

Mamertus 

Panerafcius 

Servatius 

Christian 


5  10 
5  10 
5    9 


9 

10 

10 

10 

7  1 


1  40 

2  12 

2  48 

3  11 

3  44 
Dris. 
8  20 


Aldebaran  sets  8,22 
Sinus  sets  8,32 
Librae  so  th  8,32 
Orion  sets  9,4 
Proryon  sets  10,34 
telfft  %  ris.  2,18 
i^Arct.  so.  10,42 


4    0 

7    0 

1  82 

4 

fa 

8 

7  50 

4  59 

7    1 

2    2 

4 

A 

21 

8  34 

4  58 

7    2 

2  32 

4 

5 

9  18 

4  57 

7    3 

3    4 

4 

ms 

20 

10  18 

4  56 

7    4 

3  35 

4 

5 

11  16 

4  55 

7    5 

3)  ris. 

4 

20 

morn 

4  53 

7    6 

8  29 

4 

$Gr 

5 

12  30 

9  31 
10  13 

10  56 

11  42 

12  33 

1  15 

2  5 


20)    4th  Sunday  after  Easter.      John  16.      Day's  length  {  {f  Jj;  \ J 


m.  Middle  States* 


a 

15 

Sophia 

5    5 

7  10 

9  19 

Q?k  rises  3,14 

4  54 

7    7 

9  27 

4 

4f* 

20 

1  36 

2  57 

M. 

16 

Peregrin 

5    4 

7  10 

10  16 

3)  in  Perihelion    W 

4  52 

7    8 

10  24 

4 

>s% 

5 

2  46 

3  45 

T. 

17 

Jodocus 

5    3 

7  10 

11    6 

%  Stationary 

4  51 

7    9 

11  14 

4 

3& 

20 

3  48 

4  31 

W. 

18 

Liborius 

5    2 

7  11 

1145 

Spica  south  9,38 

4  50 

7  10 

11  49 

4 

rift 

4 

4  54 

5  14 

T. 

19  P  jtentian 

5    2 

7  11 

morn 

"mSir.  sets  7,58 
Jgf'lO.  $  in  Perih. 

4  50 

7  10 

morn 

4 

m 

18 

5  45 

6    2 

F. 

20Torpetus 

5    1 

7  11 

12  28 

4  49 

7  11 

12  24 

4 

1 

6  38 

6  44 

S. 

21|Prudence 

5    17  12 

12  50 

O  enters  n 

4  48 

7  12 

12  52 

4 

14 

7  25 

7  32 

►  21)    6th  Sunday  after* Easter.        John  16.       Day's  length]  JJjJ; 


O  in.  South.  States* 
36  in*  Middle  States. 


S. 

22 

Helena 

5    0 

7  11 

1  28 

9  Stationary 

4  47 

7  13 

1   16 

4 

"iSf 

27 

8  14 

8  30 

M. 

23 

Desiderius 

4  59 

7  11 

1  53 

6  3)  fc  .  6  in  y 

4  46 

7  14 

1  45 

4 

9 

9    2 

9  28 

T. 

24 

Johanna 

4  58 

7  11 

2  18 

$  rises  2,59 

4  46 

7  14 

2  10 

3 

$0 

21 

9  50 

10  27 

W. 

25 

Beda 

4  58 

7  10 

2  56 

3  4  9  h.  % 

4  45 

7  15 

2  49 

3 

V^ 

3 

10  34 

11  26 

T. 

26 

Urbanus 

4  57 

7  10 

3  31 

^^  £  in  Perihel. 

4  44 

7  16 

3  22 

3 

v$ 

18 

11  16 

12  25 

F. 

27 

Florence 

4  57 

7  10 

])  set 

fP27.    %  ris.  1,56 

4  43 

7  17 

}>  set 

3 

m 

27 

11  56 

1  12 

6. 

28 

William 

4  56 

7  10 

8  10 

6  \=J  $  .  h  rises  2,50 

4  43 

7  17 

8  20 

3 

w 

9 

12  39 

1  53 

2~)     6th    Sunday  after  Easter.      John  15.      Day's  length}  JJ£; 


If. 

T. 
W. 

29 
30 

31 

Maximil'n 
Ascens.  D. 
Manilius 

4  56;7  10 

4  55|7  10 
4  55|7  10 

8  00 

9  00 
10    2 

Spica  south  8,54 
5  gr.Hel. Lat. N.^ 
Arctur  south  9,38 

4  42 
4  41 
4  41 

7  18 
7  19 
7  19 

8  59 

9  35 
10  11 

3 
3 
3 

ft 

HIS 

21 
3 

15 

1  18 

2  6 
2  52 

2  41 

3  30 

4  14 

Jewish  Festivals  and  Fasts. — 5641 — May.  17.  Lac-Beomor.     29.  Rosh-Chodesh  Siwan. 


Moon's  Phases. 

Southern  States. 

Middle  States, 

D.        H. 

M 

D.        M. 

H. 

First  Quarter., 

.....^     6         5 

23 

Morning. 
Afternoon 
Forenoon. 

Fit  st  Quarter 

•         ft 

43 

Morning. 

13         ft 

_..._  20         » 

S 

46 

Full  Moon. ......... 

......-...„«-  It          6 

22 
ft 

Afternoon 

Last  Quarter.. 

Last  Quarter 

................   20        10 

Forenoon 

New  Mood  ..... 

„._...._ 27          • 

U 

Evening. 

New  Moon  ~~....~, 

___..«_  27          • 

34 

Kveniug. 

HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather. 


1.  2.  clear,  3.  4.  showers,  5.  6.  7.  clear,  8.  9, 
warm,  10. 11.  thunder,  12.  13.  rain,  14.  15.  16. 
fair,  17.  18.  19.  cloudy,  20.  21.  22.  fair,  23.  24. 
thunder-showers,  25. 26. 27,28.  clear,  29.  30.  31. 
showers. 


He  that  will  be  angry  for  anything  will  be 
angry  for  nothing. 


To  Clean  Paint.  —  Whiting  and  clean 
warm  water  will  clean  white  pa  nt  better 
than  anything  we  know  of.  No  soap  need 
be  used.  Dip  the  wet  cloth  in  dry  whiting, 
and  it  will  clean  the  paint  without  removing 
it  as  soap  is  apt  to  do. 


Jewelry  Basket.  —  Buy  any  kind  of  u 
small  fancy  basket  you  like;  croch  t  a  mat 
just  the  size  of  the  bottom  of  the  basket,  in- 
side, whirh  you  must  sew  in  neatly.  Trim 
the  edge  of  the  basket  with  bows  of  ribbon 
the  color  of  the  mat,  or  with  chenille  cord. 
As  a  companion  to  the  jewelry  basket,  fill 
one  just  like  it  wiih  curled  hair,  crochet  a 
covering  of  worsted  like  that  u  ed  for  the 
mat  in  the  other,  trim  the  edge  and  handle 
of  the  same  with  bows  and  ribbon  of  chenille 
cord,  and  use  for  a  hairpin  basket. 

Hints  to  Housekeepers.  —  The  test  of  a 
housekeeper's  taste  and  refinement  is  her 
table.  The  linen,  though  coarse  in  texture, 
can  always  be  fresh  and  white;  the  silver  and 
glass  shining;  the  dishes  uniform  and  orderly 
in  their  arrangement,  and  the  snowy  cloth 
protected  from  any  chance  soil  or  stain  by 
mats  of  straw  or  crochet- work.  The  atmos- 
phere of  the  breakfast  room  should  be  cheery, 
and  good  temper  and  inspiring  talk  should 
wait  upon  appetite.  The  morning's  food 
should  be  such  as  will  leave  the  faculties  at 
their  best  —  light,  nutritious,  and  inviting; 
and  its  pr6visions  should  be  abundant,  but 
not  disorderly.  Have  hot  plates  sent  to  the 
table  with  the  hot  meat,  and  cold  plates  plac- 
ed upon  the  side  board,  or  side  table,  with 
any  cold  meat  which  is  to  be  used:  this 
should  be  sliced  as  it  is  required  for  use.  A 
box  of  mould  in  a  kitchen  window  makes  a 


nice  garden  for  raising  the  herbs  which  give 
such  variety  and  flavor  to  any  dish  into  which 
they  enter.  Hot  rolls  and  biscuits  should 
be  served  well  covered  with  a  napkin.  Dry 
toast  should  be  sent  to  the  table  the  instant 
it  is  made  Buttered  toast  should  be  set  in- 
to the  oven  for  about  five  minute;  to  render 
it  crisp.  A  small  piece  of  sponge  tied  upou 
a  rod,  or  a  flat  brush,  will  serve  nicely  to 
grease  pans  or  plates  with.  Rub  your  grid- 
dle with  salt  before  you  grease  it,  and  your 
cakes  will  not  stick. 

Importance  of  Airing  Beds  — The  de-ire 
of  an  energetic  house  keeper  to  have  her 
work  comple  ed  at  an  early  hour  in  the  morn- 
ing causes  her  to  leave  one  of  the  most  im- 
portant items  j  ndone.  The  most  effectual 
purifyng  of  bed  and  bed-c'othes  cannot  take 
place  if  no  time  is  allowed  for  the  free  circu- 
lation of  pure  air  to  remove  all  human  imp  - 
rlties  which  have  collected  during  the  hours 
of  slumber.  At  least  two  or  t  ree  hours 
should  be  allowed  for  the  complete  removal 
cf  atoms  of  insensible  perspiration  which  are 
absorbed  by  the  bed.  Every  day  this  airing 
should  be  done,  and  occasionally  bedding 
constantly  used  should  be  carried  into  the 
open  air,  and,  when  practicable,  left  exposed 
to  the  sun  and  wind  for  1  alf  a  day. 


Snow  Sponge  Cake. — One  cupful  of  flour, 
a  little  heated;  one  and  one-half  cupfuls  sugriv; 
two  teaspoonfuls  cream  tartar,  mixed  with 
flour  (no  soda)  whites  of  ten  egjs  This 
makes  a  very  white,  be  iutiful  cake. 

Cream  Pie. — One  pint  sweet  cream,  the 
whites  of  two  eggs,  well  beaten;  sweeten  to 
the  taste  with  pulverized  sugar.     One  crust. 


JUNE. 


Calculated  lor  North,  East,  South  and  West. 


1881 


Month,  Days, 
&o. 


scathe™  %m«,  I  Aspects  of  Planets 

hUN       }  moon  and 

^.l^Slh.  km\     «ther  Misoellanles. 


Latitude  of 
lliddle  States. 

SON  MOON 

rises  k  Bets.  r.   &  s. 
h.    Di.|h.    to.  h.       in. 


Moon 

Signs. 
s.  d. 


Moon 
south 
h.  m. 


llNicodem. 
2|Marcellus 
3Erasmus 
4Darius 


4  5417  6110  401  ])  in  Apogee        P* 

4  547  6 11  16  Arctur  south  9,27 

4  537  711  54/gfN3pica  sou.  8,31 

4  53[7  71niornl^>/4Libr,s.lO,16 


4  40 
4  40 
4  39 
4  39 


7  20 
7  20 
7  21 
7  21 


10  50 

11  21 
11  58 
morn 


HP 


3  36 

4  20 

5  2 
5  44 


5  4 
4  20 

6  31 

7  15 


23)    Whit  Sunday 


John  14. 


uay  s  lengtn  { 14  u#  m.  Middle  44  state*. 


Bonifacius 

Whit  Sun. 

WkitMon. 

8Lucretia 

9Emberday 

lOBarnimus 

llFiavius 


527 


4 
4  52 
4 

4  51 
4  51 
4  51 
4 


7    8 


517 
7 

7 


507 


812  22 
12  50 
131 
2  10 

2  35 

3  10 
101  3  49 


6  $  \i .  %  rises  1,32 
h  rises  2,4 
Regulus  sets  11,42 
9  gr.  Brilliancy 
Procyon  sets  8,41 
9  rises  2,24 
&  An  tar,  south  1,12 


7  22 
7  22 


4  387  22 
4 


7  23 
7  23 
7  24 
7  24 


12  18 

12  46 

1  20 

1  57 

2  24 
2  59 


4  26 
7  11 

7  58 

8  46 

9  41 

10  40 

11  39 


7  56 

8  42 
922 

10  10 

10  52 

11  40 

12  36 


24) 

Trinity  Sunday. 

John  3.              Day* 

s  length 

14h. 
.  14  1ft. 

m. 

48  south.    States. 
30  Middle  States. 

& 

12 

Barnabas 

4  50 

7  10 

3>  ris.|^^12.  D  eel.  vis  w 

4  36 

7  24 

3>ris. 

1 

#r 

28 

morn 

l3l 

M. 

13 

Basilides 

4  50 

7  10 

8  50  %jk}  J  inPerheL 

4  36 

7  24 

9     1 

CO 

ms 

13 

12  44 

2  20 

T. 

14 

Tobias 

4  50 

7  10 

9  31 

%  rises  1,11 

4  35 

7  25 

9  42 

P 

# 

28 

1  58 

3  11 

W. 

15 

Heliseus 

4  50 

7  10 

10  05 

>2  rises  1,38 

4  35 

7  25 

10  17 

«3 

tff 

12 

3  12 

3  56 

T. 

16 

Vitus 

4  50 

7  10 

10  38 

Arctur  south  8,32 

4  35 

7  25 

10  49 

i 

tim 

26 

4  26 

4  42 

F. 

17 

Corpus  Gh. 

4  50 

7  10 

11  05 

^Spica  sets  1,1 
jPl8.Alt  s.11,58 

4  35 

7  2f) 

11  15 

l 

10 

5  24 

5  31 

S. 

18 

St.  Alban 

4  49 

7  11 

11  36 

4  35 

7  25 

11  42 

l 

wfc» 

23 

6  12 

6  14 

25)    1st   Sunday  after  Trinity.      Luke  16.      Day's  length)  \ \  £ 


ST9 

7  30 

8  34 

6  99 

10  27 

11  25 

12  23 


19  Arnoipbus 

20  Gervasius 
Serverius 
Raphael 
Achat  ius 
Agrippina 
John  Bapt. 


4  49 
4  49 
4 
4  49 
4  49 
4  49 
4  50 


7  11 
7  11 
7  12 
7  11 
7  11 
7  11 
7  10 


morn 
12  15 
12  46 
119 
1  54 
234 
3  17 


6  $%.  5  se  A  8,10 
9  gr.  E'on.  East 
Oent.  25. Long. day 
Summer  commenc. 
9  rises  1,50 
%  rises  12,46 
t3.  h  rises  1,5 


7  25 
7  25 
7  26 
7  25 
7  25 
7  25 
7  25 


D  Set 

12  10 

12  41 

1  10 

1  43 

2  24 

3  6 


6  59 

7  46 

8  36 

9  17 
9  57 

10  40 

11  20 


£6)    2nd  Sunday  after  Trinity.      Luke  14.      Day's  length {JJI;* 


Elogius 
Jeremiah 
7  Sleepers 
St.  Peter 


M.  9  in  Ap.^ 

'    .     2/  rises  1,4 
Din  Apog.  <J  )  5 
8Wega  south  12,1 
Spica  sets  12,6 


3lft^ 


TTi 
2  11 

2  56 

3  43 

4  31 


4  5017  10 
4  507  10 
4  507  10 


30iLucian 


4  50 
4  50 


7  10 
7  10 


D  set 

7  54 

8  38 
9 

9  40 


7  25 
7  25 
7  25 
7  24 
7  24 


morn 
8    4 

8  49 

9  19 
9  49 


0111  59 
12 12  44 


131 
2  15 
2  58 


Jewish  Festivals  and  Fasts.— 5641 — june  3.  and  4.  Snebuoth    27.  and  28.  Rosh-Chodesh  Tamua. 


Southern  States. 


First  Quarter...  ~ 
Full  Mbonv.^.^... 
Last  Qu<trter^.« 
Sew  Mooiu..^ 


....  12 

....  18 
....  U 


Moon's  Phases. 


Horning 
Aftern'n 
Morning 


Middle  States. 
n.      h 

._  4 


First  Quarter...^. 

Full  Moon 19 

Last  Quarter .........  ~.~.~~.  18 

New  U(W1L„.^»WH,..  80 


lo  18  Evening 

1  65  Morning 

U  18  Aftern'n 

•  8  Morning 


HOUSEKEEPER'S  ALMANAC. 


Conjectures  of  the  Weather. 


1.  2.  3.  dear,  4.  5.  warm,  thunder-showers 
6.  7.  variable,  8.  9.  warm,  10.  11.  thunder,  12] 
13.  rain,  14.  15.  16.  fair,  17.  18.  19.  cloudy,  20. 
21.  22.  fair,  23.  24.  thunder-showers,  25.  26.  27- 
28.  clear,  29.  30. 


He  who   labors  for  mankind  has  alread 
begun  his  immortality. 


How  to  Prevent  Rheumatism — Put  away 
the  sheets  and  the  counterpane,  and  sleep  in 
blankets,  under  and  over,  and  \  o  counter- 
pane t  nil.  '1 1  e  sheets  and  the  ciunterpaue 
do  a  re<t  de  1  of  mischief.  The  cotton 
keeps  the  sour  heat  and  perspiration  from  the 
body  in  the  bed,  and  so  you  treat  e  poi  oned 
air  all  night,  summer  *  nd  winter,  and  that 
poisoned  air  makes  your  rheumatism  ten 
times  worse.  If  you  were  in  b'ankets  they 
wo  Id  no;  absorb  the  pe  spirati  n;  it  would 
pass  through  from  one  to  the  other;  but  in 
cotton,  if  it  absorbs  it  —  I  had  better  say 
soaks  into  it — there  i  remains  cold  or  hot 
or  clammy. 


Useful  if  not  New.  —  The  following 
simple  rules  for  preserving  health  and  pro 
moting  personal  comfort,  if  not  new  to  some 
of  our  readears,  are  none  the  less  important 
to  every  one:  The  object  of  brushing  teeth 
is  to  remove  the  destruclive  articles  of  food 
which  by  their  decomposition  generate  de- 
cay. To  neutralize  the  acid  resulting  from 
from  this  chemical  change  is  the  object  of 
dentifrices.  A  stiff  brush  should  be  used  after 
every  meal,  and  a  thread  of  silk  floss  or  In- 
dia rubber  passed  through  between  the  teeth 
to  remove  particles  of  food.  Kinsing  the 
mouth  in  lime  water  neutralizes  the  acid. 
Living  and  sleeping  in  a  room  in  whi^h  the 
sun  never  enters  is  a  slow  form  of  suici  e. 
A  sun  bath  is  the  most  refreshing  and  life 
giving  bath  that  can  possibly  be  tak  n.  Al 
ways  keep  the  feet  warm,  and  thus  avoid 
colds.  To  this  end,  never  sit  in  damp  shoes 
or  wear  foot  coverings  fittting  and  pressing 
closely.  The  best  time  to  eat  fruits  is  half 
an  hour  before  breahfast.  A  full  bath  should 
uot   b«   taken    less   than  three  hours  after  a 


meal.  Never  drink  cold  water  before  bath- 
ing. Do  not  take  a  cold  bath  when  tired. 
Keep  a  box  of  powdered  starch  on  the  wash- 
stand,  and,  after  washing,  rub  a  pinch  over 
the  hands.  It  will  prevent  chapping.  If 
feeling  cold  before  going  to  bed,  exercise;  do 
not  roast  over  a  fire. 

Johnny  C.  ke. — Two  eggs,  one-half  cup  of 
sugar,  one-half  cup  of  butter,  one  quart  sour 
milk,  one  teaspoonful  of  soda,  one  teaspoon- 
ful  of  salt  md  enough  corn  meal  to  make  a 
thin  batter. 


Dried  Apple  Jelly.  —  To  one  quart  of 
apples  put  four  quarts  of  water;  let  them 
stand  all  ni  ht;  boil  till  the  goudness  is  out 
of  the  apples;  add  a  pint  of  sugar  to  every 
quart  of  juice,  and  boil  till  it  comes  to  a  jelly. 


Fried  Cakes.  —  One  egg^  one  and  a  half 
cups  sugar,  one  cup  sour  cream,  one  cup  but- 
termilk, one  even  teaspoonful  salt,  nutmeg 
seasoning.  Mix  soft  and  fry  a  light  brown 
in  hot  lard.     Very  nice,  indeed. 


Wheat  Pancakes.  —  One  quart  of  sweet 
milk,  three  well  beaten  eggs,  a  small  piece 
of  compressed  yeast,  half  teaspoonful  of  salt. 
Stir  in  flour  enough  to  make  a  batter,  not  to 
stiff;  let  rise,  and  bake  with  a  well     reased 


Fruit  Cake. — One  pound  each  of  butter, 
sugar,  flour  and  citron;  ten  eggs,  two  pounds 
of  currants,  well  washed  and  dried,  four 
pounds  of  seedless  raisins,  one  tab'espoonful 
each  of  ground  mace,  cloves  and  cinnamon, 
two  nutmegs,  one  gill  of  brandy.  This  makes 
two  nice  loaves.  Bake  slowly  two  or  three 
hou  s. 


JULY. 


Caivaiaced  for  .North,  East,  South  and  West 


1881 


Month,  Days, 
&o. 


liTheobaia 
%VxdtV.  M 


LatiYn<1e  of 
Southern  fctates. 

SU«        I  AH>ON 
rises  &  eete.  r.  &  a. 
Jtu    ni.lh.      m, 


Aspects  of  Planets 

and 
other  Miscellanies. 


LrUs'ime  of 
Kiddie  State. 
SUM        I  MOON 
rieea  it  sets   r.  &  a. 
h.   m.|h.    Di.jh. 


W 


Moon 

Signs. 

s.  d. 


Moon 
south 
h. 


Water 
PtrilariL 


14  5017  10110  11 
4  517    910  39 


O  in  Apogee 
prises  1,49 


4  367  2410  21    3 
4  37  7  23  10  4S   4 


3  41 

4  22 


5  13 
5  56 


27)  3rd  Sunday  after  'I  rinitatis.    Luke  15.     Day's  length  {  {£  [};  { 


40  ni.  Middle  States*. 


3jCornelius 

4  Independ. 

5  Demetrius 

6  John  Kuss 

7  Edelburga 

8  Aquilla 
9Zeno 


4  51 
4  51 
4  51 
4  52 
4  52 
4  52 
4 


537 


10  101  $  Stationary 

11  50 /gp4  o  rises  12,22 
morn  \2s^  k  rises  12,45 

12  34  6  i  h.^ris.  12,514 
1    4Wega  south  11,22 

1  45  Ur.  gr.  Hel.  L.W. 

2  44  &  Antar.  south  9,8 


4  37 
4  37 
4  37 

33 
4  3S 
4  39 
4  39 


7  23 

7  23 
7  2-3 
7  22 
7  22 
7  21 
7  21 


11  17 

11  54 
morn 

12  29 
12  59 

1  40 

2  36 


:'~& 


5 

5  49 

6  36 

7  2G 

8  20 

9  19 
10  22 


6  42 

7  32 

8  18 

9  8 
9  52 

10  43 

11  30 


28)    4th  Sunday  after  Trinity.       L^e  6.      Day's  length  { g  fc  |*  j%  Sflddk  § 


s. 

10 

M. 

11 

T. 

12 

w. 

IB 

T. 

14 

F. 

15 

S. 

16 

J.CalvinB 
Pius 
Henry 
13  Margaret  h 
Bonavent 
Apostles' d. 
Hilary 


7    7 


4  53 

4  547    6 

4 

4 

4 

4 

4 


547 
557 
567 
567 
577 


2  28 

}ris. 

6   7  58 

8  36 

9  6 
944 

10    4 


Arc.  sets  2,2  v^ 
|j£|ll.  3)  in  Per. 
9  gT.  Elong.  L.  W. 
9  rises  1,35 
o  rises  12,10 
b  rises  12, 14 
prises  12,10 


4  40 


4  407  20 


7  20 


4  41 
4  41 
4  42 
4  43 
4  43 


7  19 
7  19 
7  18 
7  17 
7  17 


3  18 

}ris. 
8    8 

8  44 

9  14 
9  42 

10  10 


m 

& 


1*T$ 


11  26 
morn 

12  27 

1  23 

2  22 

3  16 

4  18 


12  *6 

1  22 

2  12 

2  50 

3  29 

4  26 

5  10 


29)    5th  Sunday  after  Trinity.        Luke  5.       Day's  length { \\ g  3«  Sl'S; |ggg 


a 

IT 

M. 

18 

T. 

19 

W. 

20 

T. 

21 

F. 

a 

23 

Alexius 

Maternus 

Buffina 

Elijah 

Praxedes 

Mar.  Magd  5 

Apolinares 


7 
7 

587 


4  57 
4  58 
4 

4  59 

5  0 
1 
1 


7 
7 
6  59 
6  59 


10  31  ^%  6  $  O  Infer'r4  447  16 

11  2,jpl8.   Dog  days4  457  15 

11  36  6gr.  Hel.  S.[begin4  467  14  11  40 
morn  }  6  %  .%  ,      4  467  14 

12  22  6  }  $ .  $  rises  1,1  4  477  13 
1  6  6  %  %.  oris.  11,56  4  487  12 
1  50  tS.Q  enters  gff  D  4  49  7  1.1 


10  38 

11  7 


morn 
12  1(j 
1  l 
1  43 


5  24 

6  32 

7  24 

8  14 

8  58 

9  40 
10  20 


5  56 

6  41 

7  32 

8  15 

8  56 

9  44 
10  40 


80)    6th   Sunday  after  Trinity.     Matth.  5.    Day's  length}  J|  B  |g  ™[  fiTiJtW  Si  ale*! 


24  Christiana 

St.  James 

St.  Antu 

Martha 

Pantaleon 

Beatrix 

Upton 


6  58 
6  5H 
6  57 
6  56 
46  56 
6  55 
6  54 


2  47 
2  46 
}  set 

7  43 

8  6 

8  35 

9  3 


5  gr.  Hel.  Lat  S. 
gjk  prises  11,31 
fgr2&    DinApo, 
$  Stationary 
Arises  11,46 
2/ rises  11,39 
7*  rises  11,34        - 


5017  10 
51 
52 
527 
53  7 


4  55 


4 

4  5417  6 


7  5 


2  40 

3  38 

D  set  6 

7  50 

8  10 

8  41 

9  8 


HB 


312  10 


10  5H 

11  39 


12  52 

1  40 

2  22 

3  6 


11  38 

12  35 

1  32 

2  21 

3  11 

3  55 

4  43 


81)    7th  Sunday  after  Trinity.     Mark,  a     Day's  length  \\t^Ul  ZVl™£u*  mSS 

S.  [31|Germanus  |5    7[6  53|  9  35|Altair  south  j4  56|7    4J  9  4l|  6|  fo  |  7|  3  4S|  5  31 

Jewish  Festivals  and  Fasts. — 5641 — July  14.  Shivoh  osor  Betamus.     *7.  Rosh-Chodesh  Ab. 


First  Quarter.^. 
FuU  Mooa......^.. 

Last  Quarter M. 


Souther*  States. 

P.  H. 
~i..~~~  •  11 
.~™.„.~  11         S 

==1  a 


Moon's  Phases, 

Kiddle  States. 

n>  bl 

Aftern*n     I      First  QnarterM.MM.mM.MM.   i  is 

Morning            Full  Moon....______.„  11  s 

Morning  Last  Quarter  _._»...._..«_  18 


New  Moonw..M.„.M.«,M.M.«.  SS 


M. 

16  Aftercn 

is  Morning 

82  Morning 

18  Morning 


HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather, 

1.  2.  warm,  3.  4.  warmest  days,  5.  thunder, 
6.  7.  8.  fair,  9. 10.  showers,  11.12.  13.  fair,  14. 
.15. 16.  clear,  17. 18.  19.  showers,  20.  cloudy,  21. 
22.  23.  fair,  24.  25.  thunder-showers,  26.  27.  28. 
clear,  29.  80.  sultry,  31.  thunder-showers. 


Prejudice  squints  when  it  looks,    and  lies 
when  %t   talks. 


Cup  Cake. — One  cup  of  white  sugar,  one 
half  cup  of  butier,  two  eggs,  two  cups  of 
flour,  one  teaspoonful  cream  tartar,  half  tea- 
spoonful  soda,  half  cnp  of  milk.  Beat  the 
batter  and  sugar  together,  and  the  eggs  sep- 
arately. 


Cranberry  Sauce. —  I  usually  "plump" 
the  cranberries  befor  stewing  by  pouring 
boiling  water  over  them  and  letting  them 
"stand  until  the  water  is  cold.  For  one  quart 
of  berries  I  allow  one  pint  each  of  water  and 
sugar.  After  adding  the  water,  which  should 
be  hot,  let  it  boil  twenty  minutes;  then  add 
the  sugar  and  boil  ten  or  fifteen  minutes 
longer.  Stir  the  berries  often,  mashing 
evenly.  When  done,  the  sauce  may  te 
strained  into  a  mold  or  bowl,  and  when  cold, 
cut  and  served  in  slices,  or  poured  into  a 
sauce-dish  and  served  the  com  ;oner  way. 


Apple  Jelly.  —  Core  and  cut  out  all  bad 
spots  from  the  apples,  then  add  very  little 
water,  and  stew  as  for  apple  sauce;  when 
done,  put  into  a  bag  and  hang  up  to  drain; 
when  cold  enough  squeeze  gently;  be  care- 
ful not  to  get  the  pulp  through.  To  a  pint 
of  juice  add  a  pound  of  sugar;  boil  twenty 
minutes  and  it  is  done. 


Cooxino  Sauer-  Kraut.  —  Some  families 
prefer  corned  •  beef  to  cook  with  sauerkraut; 
but  most  people,  our  family  among  the  num- 
ber, prefer  pickled  pork — and  a  piece  of  the 
chine  at  that.  The  kraut  should  be  well- 
washed  in  cold  water  before  putting  on  to 
boil,  and  should  then  cook  by  itself  until 
tender.  Meantime  the  pork  should  be  boiled 
by  itse]f,  giving  twenty  minutes  to  each 
pound;  then  n<\d  tho  sq  nor- kraut.  k>  the  pork 
_ 


pot,  leaving  the  liquid  in  both,  and  giving  a 
good  boil  together,  say  from  ten  to  fifteen 
minutes,  to  complete  it.  When  the  kraut  is 
well-made  —  and  Savoy  drumhead  cabbage 
always  makes  the  best — it  is  an  excellent 
dish,  nutritious  and  wholesome.  If  sufficient 
is  left  over  until  the  following  day,  and  thor- 
oughly warmed  up,  it  is  better  .than  it  eaten 
directly  after  cooking.  Some  people,  I  know, 
regard  it  as  very  coarse  food,  but  I  have  seen 
very  refined  city  ladies,  visiting  in  our  fami- 
ly, who  became  very  fond  of  it,  though  I 
doubt  if  they  told,  their  friends  anything 
about  their  vulgarity,  which  I  shall  take  the 
first  opportunity  to  do. 


Plain  Fruit  Cake. — Three  eggs,  two  and 
one  half  cups  of  sugar,  one  cup  of  butter,  one 
cup  of  milk,  one  cup  of  raisins,  one  cup  of 
currants;  one  tablespoonful  of  soda  in  the 
milk,  two  teaspoonfuls  of  cream  of  tartar  in 
four  cups  of  flour. 


A  Dainty  Dish.  —  Take  pieces  of  cold 
meats  of  any  kind,  chop  fine,  season  with 
pepper  and  salt,  just  a  little  onion;  break 
over  the  meat  three  eggs;  add  a  small  piece 
of  butter;  stir  all  together,  pr>ur  it  upon  nice- 
ly buttered  toast;  serve  hot;  garnish  with 
parsley. 


Crust  for  Meat  Pies. — One  quart  of  sift- 
ed flour,  three  teaspoonfuls  of  good  fine  lard, 
well  chopped  in,  two  and  one  half  cupfuls  of 
sweet  milk,  one  teaspoonful  of  soda,  wet 
with  a  little  hot  water  and  m  x  it  with  the 
milk;  two  teaspoonfuls  of  cream  tartar,  sifted 
into  the  dry  flour;  a  little  salt;  work  quickly? 
and  n«t  make  v*vy  »*ift. 


AUGUST.        Calculated  for  North,  East,  South  and  West         1881 


Month,  Days, 
&o. 


1  Lammas  (L 

2  Stephen 

3  Augustus 

4  Dominick 

5  Oswald 
6An.o/C/ir. 


Latitudo  of 

Southern  States. 

!-UN  MOON 

rises  &  sets.  r.  &  a. 

n.jli.     ni.fh.       m. 


Aspeots  of  Planets 

and 
other  Miscellanies. 


Latitude  of 

Middle  States. 

SUN  MOON 

rises  &  sets.  r.  &  s. 

m.fh.    m.  h. m. 


Moon 

Signs, 
a.  d. 


Moon 
south 
h.  in. 


h.     m. 


M. 
T. 
W. 
T. 
F. 


715  53 

8  5  52 

95  51 

105  50 

115  49 

12  5  48 


10    6 

10  42 

11  17 
morn 

12  4 
1    7 


9  rises  1,41  fs 
^  2. prises  11,0 
Sinus  rises  4,34 
nhO-%  ris.  11,11 
$  rises  4,16 
&.  ggr.Eion.W.w 


5  57 
5  68 
5  59 
5  0 
5  1 
5    2 


7 

7  2 
7  1 
7  0 
6  59 
6  58 


10  11 

10  47 

11  21 
morn 

12  1 
1    4 


4  31 

5  18 

6  11 

7  6 

8  4 

9  6 


6  17 

7  7 
7  57 

844 

9  30 

10  29 


82) 

8th  Sunday  after  Trinity 

.     Matth.  7.     Day's  length 

J13  h. 

113  H 

34 
54 

in. 
m. 

South.  States, 
fliddie  state*. 

S. 

7 

Godfrey 

5  13 

5  47 

2  17 

o  rises  11,26 

5    3 

6  57 

2  12 

5 

HE 

16 

10     8 

11  24 

M. 

8 

Emily 

5  18 

5  47 

2  31 

jffp^  n  Neptune  O 

5    4 

6  46 

3  25 

5 

^ 

1 

11     8 

12  20 

T. 

9 

Ericus 

5  14 

5  46 

3)  ris. 

|4g79.  in  Per. 

5    5 

6  55 

3)  ris. 

5 

ffl» 

15 

morn 

1  16 

W. 

10 

St.  Lawr. 

5  15 

5  45 

7    6 

9  rises  1.43 

5    6 

6  54 

7  12 

5 

29 

12  14 

1  52 

T. 

11 

Titus 

5  16 

5  44 

7  86 

7*  rises  10,50 

5    7 

6  53 

7  42 

5 

13 

1  26 

2  40 

F. 

12 

Clara 

5  17 

5  43 

8    3 

Wega  south  9,5 

5    9 

6  51 

8    9 

5 

26 

2  88 

3  31 

S. 

13 

Hildebert 

5  18 

5  42 

8  35 

Orion  rises  1,52 

5  10 

6  50 

8  40 

5 

--■ 

10 

3  36 

4  16 

88) 

Oth  Sunday  after  Trinity.      Luke  16.      Day's  length  {  }|  [ 

.23  m. 

.  38  mi. 

South.  States. 
M  iddi  estates. 

S. 

14 

Eusebia 

5  19 

5  41 

9    4 

prises  10,40 

5  11 

6  49 

9    9 

4 

$K$f 

23 

4  29 

4  56 

M. 

15 

Asc.  V.  M. 

5  20 

5  40 

9  41 

-^vb  rises  10,19 
J|H6.  SinPerih 

5  12 

6  48 

9  46 

4 

P% 

5 

5  18 

5  42 

T, 

16 

Rochus 

5  21 

5  39 

10  17 

5  13 

6  47 

10  21 

4 

P% 

17 

6  12 

6  31 

W. 

17 

Bertram 

5  22 

5  38 

11    0 

□  ^Oo"  D  % 

5  14 

6  46 

11    2 

4 

V^ 

29 

7    2 

7  22 

T. 

18 

Agape  tus 

5  23 

5  37 

morn 

%  rises  11,12 

5  15 

6  45 

morn 

4 

ft 
it 

11 

7  52 

8  12 

F. 

19 

Sebaldus 

5  24 

5  36 

12  12 

$  rises  1,46 

5  17 

6  43 

12  10 

3 

23    8  40 

8  56 

S. 

20 

Bernard 

5  25 

5  35 

1  19 

Nep'une  station.^ 

5  18 

6  42 

1  15 

3 

« 

51  9  20 

9  42 

84)    loth   Sunday  after  Trinity. 


S. 

M. 

T. 

W. 

T. 

F. 

S. 


Rebecca 

Philibert 

Zacheus 

St.  Barth. 

Ludovicus 

Samuel 

Gebhard 


5  26 
5  27 
5  28 
5  29 
5  30 
5  31 
5  82 


5  34 
5  33 
5  32 
5  31 
5  30 
5  29 
5  28 


2  25 

3  31 

4  32 

D  set 

6  52 

7  21 
7  52 


%  rises  10,12 
3)  in  Apo.  1?  ris.  9,18 
O  enters  ^ 

\  stationary 

$  gr.  Bril.  Lat.  N. 

%  rises  10,58 


5  19 
5  20 
5  21 
5  23 
5  24 
5  25 
5  26 


6  41 

6  40 

6  m 

6  37 
6  36 
6  35 
6  34 


2  20 

3  26 

4  28 

D  set 

6  56 

7  25 
7  56 


9  55 

10  35 

11  15 

11  58 

12  40 
121 
1  59 


10  30 

11  25 

12  21 

1  17 

2  27 

3  35 

4  33 


33) 

11th  Sunday  after  Trinity.    I  uke  18.    Day' 

s  length 

( la  h. 

i  13  h. 

54 
6 

m. 
m. 

South.    States, 
middle  Stages. 

S. 
M. 
T. 
W. 

2b 
29 

31 

St.  August 
St.  John  B. 
Benjamin 
Paulina 

5  33 
5  34 
5  85 
5  36 

5  27 
5  26 
5  25 
5  24 

8  26 

9  8 
10    0 
10  53 

Expir.  of  Dog  Days 
9  rises  1,57 
\l  rises  9,42 
6  $  O  Superior 

5  27 
5  29 
5  3J 
5  31 

6  33 
6  31 
6  30 
6  29 

8  30 

9  12 
10    2 
10  56 

1 
1 
1 

0 

17 
1 

16 
0 

2  38 

3  18 

4  8 
4  58 

5    21 
6  10 

6  56 

7  45 

Jewish  Festivals  and  Fasts.  - 


-5641 — August  4.  Tisho  beab. 

Rosh-Cuorlesh  Elul. 


6.  Sabbath  Nachmu.     25.  and  a6. 


Southern  States, 
D.        H. 

First  Quarter ..._........ i        4 

Full  Moon -..~..... 9        8 

Last  Quarter — „ ......  16       11 

New  Moon 44        I 


Moon's  Phases. 

Middle  States 

D.  H.  M. 

Evening      i       First  Quarter^«.^..„«.M..»    2  11  41    Evening 

Utern'n      i       Full  Moon......^......—....^...    9  4  6    Aftern'n 

Forenoon           Last  Quarter  M.-....^.«.«....  16  11  66    Forenooi 

Aftern'n      I       New  Moon.H.WWMW*.WM  84  t  44    ATtern'a 


HOUSEKEEPER'S  ALMANAC. 


Conjectures  of  the  Weather. 


1.  2. 3.  fair,  4.  5.  6.  variable,  7.  8.  showers,  9 
10. 11.  clear,  12.  13.  showers,  14."15.  16.  clear, 
17. 18.  fair,  19. 20. 21.  variable  with  showers,  22, 
clear,  23.  24.  warm,  25.  26.  thunder-showers. 
27.  28.  29.  clear,  30.  31.  cloudy. 


The  secret  pleasures  of  a  generous  act  is  tht 
great  mind's  great  bride. 


Fig  Preserves  —  One  pound  white  sugar 
to  a  pound  of  figs.  Let  the  syrup  boil  awhile 
before  putting  in  the  figs.  Flavor  as  you 
choose.  Take  four  or  five  lemons,  slice  them 
thin  and  cook  with  the  fruit.  To  remove  the 
skins  nicely  lay  the  figs  in  strong  alum  water. 


To  Revive  Frosted  Plants.  —  Plants  are 
often  frosted  through  negligence  and  allowed 
to  die  through  ignorance.  Those  that  have 
been  quite  severely  nipped  may  be  used  if 
treated  rightly.  The  proper  way  is,  when 
the  frost  has  been  partially  draws  out  of 
them,  naturally,  to  drench  them  with  cold 
water  from  a  fine  nosed  watering  pot,  and 
immediately  cover  again  and  let  them  so  re- 
main until  they  regain  their  natural  color. 
When  they  are  removed  clip  off  all  such 
parts  as  are  blackened.  As  soon  as  it  is  dis- 
covered that  a  plant  has  been  touched  by 
frost,  remove  it  to  a  cool,  dark  room,  and  on 
no  account  suffer  the  sun  to  shine  on  it.  If 
they  can  bs  covered  so  as  to  exclude  air  as 
well  as  light,  it  is  better  still.  Dahlias,  can- 
nas,  and  the  like  need  not  be  removed  until 
the  frosts  are  severe  enough  to  blacken  the 
leaves. 


Ringworms.  —  Verdigris  and  mercurial 
ointment  are  the  usual  specifics  for  ring- 
worms, which  are  very  common  and  very 
disagreable.  A  gentle  cathartic  is  also  good 
for  the  system  at  the  same  time  the  ointment 
is  used. 


How  to  Use  Lard  — Lard  for  pastry  may 
be  used  as  hard  as  it  can  be  cut  with  a  knife, 
it  wi  1  be  better  for  paste  than  if  left  stand 
to  warm.  It  needs  only  to  be  cut  through 
the  flour,  not  rubbed. 


Boiled  Onions  Vermifuge.  —  A  mother 
thus  writes:  "Once  a  week  invariably — and 
it  was  generally  when  we  h  d  cold  meat — I 
gave  the  children  a  dinner  which  was  hailed 
with  dilight  and  looked  forward  to — this 
was  a  dish  of  boiled  onions.  The  little  ones 
knew  not  they  were  taking  the  best  of  med- 
icine for  expelling  what  mo  t  children  suffer 
from — worms.  Mine  were  kept  free  by  this 
remedy  alone.  It  was  a  medicine  man  who 
tought  me  to  eat  boiled  onions  as  a  specific 
for  a  cold  in  the  chest.  He  did  not  know  at 
the  time,  till  I  told  him,  that  they  were  good 
for  anything  else. 


Plain  Egg  Nogg.  —  The  yolks  of  nine 
eggs,  beaten  to  a  cream,  with  six  spoonfuls 
of  fine  sugar,  add  half  a  grated  nutmeg;  stir 
in  a  large  tumblerful  of  wine;  mix  well;  beat 
the  whites  to  a  stiff  froth  a  d  add  lo  the  yolk 
and  wine,  with  three  pints  of  rich  milk.  This 
makes  enough  for  twelve  persons. 

Cottage  Gingerbread. — Take  one  cup  of 
butter  and  lard  melted  together,  and  one  cup 
of  New  Orleans  molasses;  stir  into  this  one 
cup  each  of  cugar  and  cold  wate  ,  two  large 
teaspoonfuls  ginger,  two  eggs  beaten  and 
and  fcur  cups  of  flour,  having  in  it  three 
large  teaspoonfuls  yeast  powder.  Bake  in 
moderately  hot  oven. 


French  Rolls  — Heat  a  pint  of  new  milk, 
make  a  thick  batter,  in  wh  ch  put  a  teacup 
of  yeast.  After  it  lightens,  beat  up  three 
eggs,  one  teacup  of  sugar,  and  pit  in  the  bat- 
ter. Then  rub  a  teacup  of  lard  i  .  some  flour, 
make  it  into  a  soft  dough  with  ihe  sponge, 
and  after  it  lightens  work  out  into  rolls.  Let 
them  lighten  and  then  bake. 


SEPTEMBER.  Calculated  tor  North,  East,  South  and  Wert.   1881 


F. 

a 


Month*  Days, 
&o. 


1  Egidius 
2Ehza 
3  Mansuet 


Latitude  of 
Soothers  State*. 
*UN  MOON 

rises  &  sets.  r.  k  s. 

ru.  a.     in.  h.        in. 


Aspects  pfPltaots  I    vtiZtuU 

SUN  MOON 

sea  &  sets.  r.   &  e. 

i.[h.    di.  b.       m. 


other  Miscellanies. 


Moon 
Signs. 
s.  d. 


Moon 
south 
h.  m. 


iiiifh. 
Water 

L'uilad. 

h.     m. 


5  37 

38 
5  39 


6  23 
6  22 
6  21 


11  3« 

morn 

12  46 


1.  ?ris.  2,1  p>|5  32  6  28 
ft.  fcr.l0,49w5  33  6  27 
k  rises  9,32  (5  35  6  25 


U  40 

morn 
12  44 


5  55 
653 
7  54 


T5I 
9  16 
9  56 


86)    12th   Sunday  after  Trinity.     Mark  7.     Day's  lengthj  \%  £  %%  ™I  MiddiV  lisle* 


S 
M. 

T. 
W, 
T. 
F. 

& 


6  Nathaniel 

Magnus 

Regina 

\ofV.M. 

runo 

Pulcheria 


6 
7 

8W.< 
9uBr 
10  ~ 


5  40(6  20 
5  426  18 


5  43 


6  17 


5  45 
5  46 
5  47 


5  446  16 


6  15 
6  14 
6  13 


1  58 

3  9 

4  19 
}ris. 

6  22 

6  50 

7  24 


prises  9,48 
7*  rises  9,16 
3)  in  per.  Sir.  r.  2,: 
jpjJ.Ori'nr.12,21 

tJ>?'Spica  sets  7,36 
Wega  south  7,24 
9  rises  2,12 


5  36il6  24 
5 


385 
5 
5 
5 


6  23 
6  21 
6  20 
6  19 
6  17 
6  16 


1  56 

3  6 

4  16 
3>ris. 

6  24 
6  54 
6  26 


#  26 

a£10 

^24 
«a^      o 

1^18 


8  52 

9  49 
10  59 
morn 
12  35 

1  24 

2  16 


10  42 
1134 
12  26 
1  14 
1  55 
242 
3  31 


87)    13th  Sunday  after  Trinity.    Luke  10.    Day 's  length  {  {%  {£ 


T. 
W. 
T. 
?, 


»4  in.  So n t Si.    States* 
30  m.  Middle  States. 


UProtus 

12J.Wick&ff 

13  Amatus 

14131. 

15 

16 

17 


.  H.  Crs. 
Emberday 
Euphemia 
Lampert's 


406 
6 
526 


6  12 
10 


5  48 

5 

5  51 

5 

5  536    7 

5  54 

5  556    5 


8    6 

8  44 

9  28 
10  3 
10  48 

6    61145 
morn 


prises  8,49 
6  J  k.k  rises  8,49 
4  J  %  $iua 
%  Stationary 

^W  %  ris.  10,39  ^ 

7*rises  8,34 


6  15 


15 
476  13 
486  12 


52f6 


5  53 


6  11 
6  10 


a    8 

8  46 

9  30 
10  5 
10  50 
1146 
morn 


3  10 

4  1 

4  52 

5  45 

6  34 

7  22 

8  9 


4  15 

4  55 

5  43 

6  31 

7  20 

8  10 
8  51 


54|6 
566 


§8)    14th  Sunday  after  Trinity.     Luke  17.    Day's  length 

&   18  Siegfried  5  566    412  41 

M.  19Micleta  5  576    3   1  40 

T.  20Jona§  5  586    2  2  40 
W.21St.Matth.  5  594    1   3  41 

T.  22 Maurice  6    06    0  4  43 

F.  23Hosea  6    15  59  3)  set 

a  24St.John  (6    2|5  58  6  19 


12  fau     8  in.  South.   State?, 
lit  la.  lSm,  Middie  States. 


Altair  south  8,2 
%  rises  9,0 
6  J  ?  .  9  ris.  2,35 
D  %  ©.Big.r.11,42 
Oeni  fa  .^5JaH« 
'"""  28.  Aut.  com 
prises  8,19 


57 


6 

5  59 
5  58 


612  40 
1  39 

3  2  39 
3  40 
444 
3>  set 
6  18 


8  55 

9  37 
10  16 

10  56 

11  40 

12  21 
12  59 


T~5D 

10  31 

11  14 

11  56 

12  40 
125 

6 


89)    15th  Sunday  after  Trinity.     Matth.  6.     Day's  length  {  J  J  Jj*  *  *  jjjj  m!&£ie  static 
S  rises  10,26  )6    4j5  56j  6  51 


M. 
T. 
W. 
T. 
F. 


25  Cleophas 

26  Justina 

27  Cosmus 

28  WencesTs 
29 .».  Michel  k 
30  Jerome      |6 


85  57  6  52  _ 

45  56  7  35  Antares  sets  8,32 

55  55   8  20  $  rises  2,50 

65  54  9  14^  rises  8,35 

75  53 10  16  $$T^  $  in  Aphel  M 

85  5211  23(^30.  Sir.  r.  1,12 


6 
7 
6  8 
6  10 


55  55 
5  54 
5  53 

5  53 
5  50 


7  33 

8  18 

9  12 

10  14 

11  21 


146, 

2  30 

3  15 

3  55 

4  46 

5  44 


2  48 

3  86 

4  18 

5  9 

5  49 

6  86 


Jewish  Festivals  and  Fasts.— 564*— September  24.  and  25.  Hashonoh. 


Brothers  States. 

First  Quarter.— __,„_«.   1  9 

Full  Moon.M««,M«H.«.w,m    T  U 

JUist  t£iinrieiT~.„.MMtm„~  id  s 

2»  -w  Moon.,.,.MmMlwl,f„H1  tt  S 

First  Quarter ««„...__  to  4 


Moon's  Phasea 

Middle  States. 

Bl  H.  K. 

Morning            First  Quarter.—...^    1  9  1    Morning 

Evening            Full  Moon.M.«M.mM.^M.„    T  11  S8    Bvealne 

Morning            Last  Quarter  .—«.«...  is  s  0   tooruuirf 

Morning             New  Moon „....„ BS  «  IB    Mornina 

Bvenlnjf            First  Quarter M  4  «T    Brsntn^ 


HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather. 


h  2.  3.  fair,  4.  5.  cloudy,  6  thunder,  7. 8.  fair, 
9. 10.  showers,  11. 12. 13.  clear,  14. 15. 16.  warm, 
17. 18.  showers,  19.  50.  clear,  21.  22.  warm,  2c 
24.  rain,  25.  26.  27.  clear,  28.  29.  30.  variable. 


There  is  nothing  so  fatal  to  comfort  as  well 
as  to  decorum,  as  a  fuss. 


PiCKALiLLr.  —  One-half  bushel  tomatoes 
sliced,  two  heads  of  cabbage,  chopped,  also 
twenty- five  green  peppers  chopped,  two 
Tablespoons  raw  mustard,  one  pound  English 
mustard  seed  mixed  through.  Put  the  to 
matoes,  cabbage  and  peppers  in  salt  twenty- 
four  hours,  then  add  spice  to  suit  the  taste; 
squeeze  out  the  salt;  en  with  venegar  just 


Systematic  Housekeeping.  —  Have  a  day 
for  each  part  of  the  heavy  work.  Monday, 
washing.  Have  a  drying  room  or  balcony 
for  drying  in  wet  weather.  Always  dry  the 
tubs  and  boilers  nicely  before  putting  them 
away.  If  possible,  have  a  wire  line  in  the 
yard  for  drying  clothes.  Use  borax  instead 
of  soda  if  tbe  water  is  hard.  As  much  care 
bhould  be  given  to  the  rinsing  as  to  the 
washing  of  cloihes.  Take  great  pains  in 
folding  down  the  clothes,  as  this  facilitates 
the  ironing.  Tuesday,  ironing  and  baking 
Wednesday,  clean  cupboards,  drawers  and 
the  ce  !ar.  Thursday,  sweep  up  stairs;  do 
this  so  well  that  each  bedroom  will  smell 
fresh  and  new.  Don't  be  afraid  of  sunshine 
and  air  to  assist  in  cleaning.  Wear  a  dnst 
cap  and  mittens  whose  wristlets  extend  over 
the  dress  sleeve,  With  neatly  combed  hair, 
tidily  dressed  feet,  and  a  working  dress  in 
repair,  you  need  not  be  ashamed  because 
Count  Noaccount  gets  a  glimpse  of  you  at 
your  work.  Friday,  sweep  halls  and  stairs 
and  all  of  down  stairs.  Disarrange  only  one 
room  at  a  time.  Pin  a  cloth  to  your  broom 
and  brush  away  cobwebs.  Sweep  your  rooms 
twice,  and  many  carpets  are  improved  by 
taking  a  damp  cloth,  wringing  it  out  fre- 
quently in  a  pail  of  wat*»r,  and  wiping  the 
t&3  dust  off  the  carpet.     Saturday,  clean  the 


kitchen,  bake  and  prepare  for  Sunday.  Let 
every  Sunday  afternoon  be  a  rest  and  recre- 
ation. Do  as  little  extra  cooking  as  possible 
on  the  Sabbath.  Gentility  counts  for  a  great- 
er value  than  show.  By  doing  this  onlj*  you 
will  h^ve  time  to  read  the  newspapers  and 
magazines.  Keep  up  with  your  music,  or 
take  up  a  course  of  study  o"  reading.  Med- 
icine and  hygiene  are  fit  studies  for  a  house 
keeper.  If  you  have  a  physician  in  sickness, 
you  can  aid  him  by  careful  nursing;  if  you 
have  none  near,  you  may  save  a  life  of  a  dear 
one.  You  would  study  long  years  to  accom- 
plish so  much. 

Filets  of  Beef  with  Mushrooms.  —  Take 
a  piece  of  a  rump  steak,  cut  it  in  slices  three- 
eighths  of  an  inch  thick  and  trim  them  to  a 
uniform  shape  the  size  of  a  mutton  cutl&t. 
melt  plenty  of  butter  in  a  baking  tin,  lay  the 
filets  in  this  and  let  them  stand  in  a  warm 
place  for  an  hour  or  two;  then  take  them  out, 
sprinkle  them  with  pepper  and  salt  and  fry 
them  in  some  very  hot  butter,  turning  them 
to  let  both  sides  take  color.  Melt  an  ounce: 
c{  butter  and  mix  it  with  a  tablespoonful  of 
flour,  moisten  with  some  good  stock,  free 
from  fat,  in  sufficient  quantity  to  make  as 
much  sauce  as  is  wanted;  add  a  little  col- 
orant or  a  little  glaze  and  about  twenty 
button  mushrooms  (either  whole  or  cut  in 
half)  neatly  trimmed  and  washed.  Let  thv» 
sauce  boil  till  the  mushrooms  are  quite  done, 
add  the  juice  of  half  a  lemon,  pour  the  sauce 
on  a  dish,  heap  the  mushrooms  in  the  centre 
and  dispose  the  beef  filets  round  them. 


Ovstkr  Stuffing.  —  Oysters  for  stuffing 
turkey  should  be  bearded  and  chopped  fuaaj 
a  little  mace  should  be  addu«l. 


OCTOBER        Calculated  for  North,  East,  South  and  West 


1881 


Month,  Days, 

&G. 


Latitude  of 

Southern  States. 

fcUN         I  MOON 

rises  &  sets.  r.  &  s. 

h.    m.|h.    m.lh.       m. 


Aspeots  of  Planets 

and 
other  Miscellanies. 


Latitude  ol 

SI  id  die  States. 
SUN        I  MOON 
rises  &  sets.  r.   h  s. 

-      m.|h. 


Moon 

Signs, 
s.  d. 


Moon 
^outh 
h.  m. 


*Vater 
h.    m. 


l|Remigius 


6    9j5  5l[morn  9  rises  3,19  w[6  11(5  49|mornl(>^.|22|  6  40j  7  24 


40)  16th  Sunday  after  Trinity.     Luke  7.        Day's  length  { 


M. 

T. 

W. 

T. 

F. 


C.  Columb, 
Jairus 
4Francis 
Placidus 
Fides 
Amelia 
Pelagius 


6  10 
6  11 
6  12 
6  14 
6  15 
6  16 
6  17 


5  50 
5  49 
5  48 
5  46 
5  45 
5  44 
5  43 


12  271  %  rises  10,13 


1  36 

2  45 

3  46 

4  48 
3  ris, 

5  58 


%  rises  8,18 
Sirius  rises  12,57 
Orion  rises  10,37 
|S|\Fomalso.  10,2 
XgFI*. Ant. set  7,52 
12  rises  7,0 


6  12 

5  48 

12  30 

11 

0* 

6 

7  36 

6  14 

5  46 

1  39 

11 

n» 

20 

8  31 

6  15 

5  45 

2  49 

11 

4 

9  24 

6  16 

5  44 

3  50 

12 

H& 

17 

10  18 

6  18 

5  42 

4  52 

12 

IP(P 

0 

11  12 

6  19 

5  41 

3)  ris. 

12 

iriP 

13 

morn 

6  20 

5  40 

5  53 

12 

'!# 

26 

12  26 

8  30 

9  36 

10  39 

11  33 

12  23 

1  21 

2  11 


41)    17th    Sunday  after  Trinity.     Luke  14.     Day's  length}  }}  £  ||  ™;  tuWu. 


S. 

M. 

T. 

W. 

T. 

F. 


Dionysius 

Gereon 

Burkhart 


12Veritas 


Coloman 

14  Fortuna 

Hedwick 


6  18 
6  19 
6  20 
6  21 
6  23 
6  24 
6  25 


5  42 
5  41 
5  40 
5  39 
5  37 
5  36 
5  35 


6  35 

7  34 

8  19 

9  16 

10  17 

11  19 
morn 


4  D  Q.  9  rises  3,39 
6  J  11.  prises  7,35 
Regulus  rises  1  0,31 
Altair  south  6,36 
6  }  S.Sris.10,3^ 
^14tli.  V. 
$  sets  6,30 


6  21 
6  23 
6  24 
6  25 
6  27 
6  28 
6  29 


5  39 
5  37 
5  36 
5  35 
5  33 
5  32 
5  31 


6  30 

7  29 

8  14 

9  12 

10  14 

11  16 
morn 


1  30 

2  46 

3  35 

4  26 

5  16 

6  5 
6  50 


2  59 

3  47 

4  35 

5  24 

6  12 

6  52 

7  40 


42)    18th  Sunday  after  Trinity  .Matth.  22.  Day's  length }  g  £  £g  J£  Iggjfc  S 


M. 
T. 
W. 
T. 
F. 
S. 


Gallus 
Florentine 
St  Luke 
Ptolomy 
20  Filieianus 
Ursula 
Cordula 


6  25 

5  35 

12  15 

6  26 

53s 

1  16 

6  27 

5  33 

2  25 

6  28 

5  32 

3  18 

6  29 

5  31 

4  29 

6  30 

5  30 

5  35 

6  32 

5  28 

D  st't 

$  gr.  Elong.  East 
9  in  Perihelion 
H  rises  7,27 
5  gr.  Hel.  Lai  S. 
639.  9  ris.  4,11 
d&Bigel  ris.  10,1 


►22.'.  Q  ent^fe 


6  31 
6  32 
6  33 
6  35 
6  36 
6  37 


5  29)12  18 
5  28 
5  27 
5  25 
5  24 
5  23 
5  22 


1 
120 

2  29 

3  32 


4  8415 


5  40 
])set 


$h 


7  33 

8  14 

8  58 

9  40 

10  24 

11  8 
11  57 


8  21 

9  21 
9  58 

10  48 

11  34 

12  29 
1  13 


ID  U.  44  m.  Sou tli.  Male*. 
10  U.  53  m.  JVlidclie  >?a:c  ,. 


43)    19th  Sunday  after  Trinity.    Matth.  9     Day's  length 


Severinus 

Salome 

Crispin 

Amandus 

Sabina 

Sim.  Jud. 

ELZwingl. 


5  27 
5  26 
5  25 
5  24 
5  23 
5  22 
521 


M. 
T. 
W. 
T. 
F. 


6  33 
6  34 
6  35 
6  36 
6  37 
6  38 
6  39 


5  52 

6  46 

7  42 

8  45 

9  41 
10  32 
11 


7*  south  1,51 

6  3)  §  .  6  rises  9,48 

Sirius  rises  11,40 

prises  7,1 

9_rises  4,19  w 

$  Stationary 
29.Mar.  s.  8,44 


6  4915  21 
6  415  19 
6  42  5  18 
6  43  5  17 
6  44  5  16 
6  465  14 
6  4715  13 


5  46 

6  40 

7  42 

8  39 

9  35 

10  32 

11  29 


HE 


12  40 

1  32 

2  16 

3  12 

4  8 

4  55 

5  40 


1  59 

2  46 

3  33 

4  17 

4  58 

5  46 
6H3 


44)     20th  Sunday  after  Trinity ."  Matth.  22.    Day's  length  { |g  fc  *»  j";  g|j|g  g^ 


S.   bOSerapion     6  40  5  2  )  morn  Orion  rises  9,4         16  48|5  12morn|16  g|  16 
M.  31  Wolfgang  6  415  19  12  21  Regulus  rises  9,14  |6  49|5  11 12  24|l6  X     1 


6  26   7  35 

7  18    8  38 


Jewish  Festivals  and  Fasts.— 50/,^-  October  3.  Jom  Kipur.     S.  and  9.  fm-t  days  of  Suckoth.   14. 
Hosbeinoh-raboh.     15.   Shemini  Azereth.     16.  Simchas  Thorah     23.  and  24.  Rosh  chodesh  Shewan. 

Moon's  .kinases. 
Southern  States.  Middle  States.  *       „ 


Pull  Moon __..... 

Last  ttuorter—...^... 

New  Moon............... 

First  Q uarter .- ... 


Morning 
Evening 
Evening 
Evening 


Pull  Moon......* 

Last  Quarter  *, 
Mew  Moon...... 

Plret  Quarter- 


ns Morning 

2ft  Evenlngr 

80  Evening 

U  Evening 


HOUSEKEEPERS  ALMANAC. 


Conjectures  of  the  Weather. 


I.  2.  3.  cloudy,  4.  5.  fair,  6.  7.  cloudy,  rainy, 
8.  9. 10.  clear,  11.  12.  13.  cloudy,  cold,  14.  15. 
rain,  16.  17.  clear,  18.  19.  20.  moderate,  21.  22. 
cloudy,  23.  rain,  24.  25.  26.  mostly  clear,  27. 28. 
29.  variable,  30.  81.  clear. 


Never  mind  where  you   work  j  cart   mere 
about  your  work. 


Chicked  Salad.  —  Mince  the  white  meat 
of  a  cold  boiled  or  roast  chicken  (or  t  rkey) 
finely,  removing  the  fat,  gristle  and  skin;  cut 
three-quarters  the  same  bulk  of  celery  into 
small  bits  and  mix  with  the  meat.  Rub  the 
yolks  of  two  hard-  boiled  eggs  to  a  powder, 
add  one  teaspoonful  salt,  one  of  pepper  and 
two  of  white  sugar  or  not,  according  to  taste. 
Mix  drop  at  a  time,  three  teaspoohfuls  sala  i 
oil,  then  one  teaspoonful  made  mustard. 
Whip  one  raw  egg  to  a  froth,  beat  it  into 
the  dressing  and  pour  in  one-half  cup  of  vin- 
egar, a  spoonful  at  a  time.  Pour  the  dress- 
ing thus  made  over  the  meat  and  celery;  mix 
well;  tast  to  be  certain  that  the  reason  in?,  so 
far  as  salt  and  pepper  are  concErned,  is  agree 
ublejturn  in  a  salad  bowl,  and  dress  the  top 
with  the  whites  of  the  boiled  eggs,  cut  in 
pieces,  and  sprigs  of  celery  tops.  A  small 
portion  of  dark  meat  may  be  used,  and  wl  ite 
cabbage  is  sometimes  substituted  for  celery 
when  the  last  cannot  be  obtained.  In  this 
case  use  celery  vinegar  in  the  dressing. 


Stuffed  Potatoes.  —  Wash  good  sized 
potatoes;  bake  them  in  the  oven  for  30  min 
utes;  take  them  out,  and  with  a  fork  careful- 
ly remove  the  insides,  preserving  the  shells 
whole;  season  the  pota  oes  with  salt,  pepper 
and  butter;  fill  the  shells  with  it,  put  them 
in  the  oven  a  few  minutes,  and  serve  them 
steaming  hot. 

Buckwheat  Cakes. — To  make  good  buck- 
wheat cakes  requires  good  flour  <  nd  good 
yeast.  Use  one  half  cup  of  yeast  to  one 
quart  of  water  slightly  lukewarm.  Stir  suf 
ficient  buckwheat  flour,  together  with  a  large 
handful  of  Indian  meal,  to  make  a  batter. 
The  next  morning  add  salt,  and  if  the  batter 


Is  at  all  sour,  about  a  quarter  of  a  teaspoon- 
ful of  soda;  They  are  much  better  without 
the  latter,  and  if  yeast  i  nd  flour  have  both 
been  good  the  soda  will  not  be  needed. 
Leave  sbout  half  a  cupful  of  batter  and  stand 
it  away  in  a  cool  place.  At  night  add  water 
and  flour  to  this  as  before.  This  may  be 
done  for  successive  uights  in  cool  weather, 
but  fresh  yeast  will  ba  necessary  at  least 
once  a  week. 


Quinces.  — •  The  quince  tree  does  not  re- 
qu  re  more  room  than  the  average  dwarf 
pear.  The  orange  variety  is  the  best.  It 
can  be  grown  anywhere  where  the  soil  is 
rich  and  not  too  wet.  Along'a  wall  or  fence 
is  a  good  location.  The  trees  should  stand 
about  eight  feet  apart  and  be  set  rather  d  ep. 
S?e  that  there  are  no  worms  in  the  stem  at 
the  ground,  a  little  below  and  above  the  sur- 
face, at  planting.  These  pests  will  attack 
every  tree,  add  should  be  ferretted  out  in 
spring  and  fall-;  but  they  will  probably  ret 
the  upper  hand  and  finish  the  tree  in  from 
six  to  nine  years.  This  must  be  expected 
and  provided  against  by  having  another  batch 
of  trees  coming  on  and  ready  to  t  ke  the 
place  of  those  now  bearing.  This  is  better 
than  attempin  %  to  keep  alive  old,  sickly  tree*, 
whose  usefulness  is  over. 

Indian  Griddle  Cakes.  —  Two  cupfula 
white  corn  meal;  one  cupful  flour;  one-half 
cupful  yeast;  one  teaspoonful  salt;  milk  add- 
ed to  make  a  stiff  batter;  put  in  a  warm  place 
to  rise  over  night  as  sponge  for  bread. 

Egg  Bread.  —  One  pint  corn  meal,  one 
eggy  b  ttermilk  to  make  a  thick  batter.  lie 
sure  to  get  the  right  quantity  of  soda  and 
j-ou  will  have  a  deiieieus  loai. 


10  VEMBER     Calculated  for  North,  East,  South  and  West    1881 


Month,  Bays, 
&o. 


All  Saints 
All  Souls 
Theophil. 
Charlotte 
Malachi 


■JtoS'ML.  I  Aspect*  of  PUneU 

mjn       I  moon  and 

rises  &  sets.  r.  k  e.  other  Miscellanies. 
m.|h.     ">                  ' 


Latitude  of 
Middle  states. 

SUN        I  xMOON 

rises  h  sets.  r.  &  a. 

m.|h.    m.)h.       m. 


Moon 

Signs, 
s.  d. 


Moon 
south 
h.  m. 


High 
Water. 
Fuilad. 

h.  m. 


10  37 

11  80 

12  25 
1  19 


6  42 
6  43 
6  44 
6 
6  45 


455 


5  181  1  83i  8  hOo.ris.4,32^ 
5  17   2  42  %  rises  9,24 
5  16  3  52  Sirius  rises  11,2 

15   5  11  Li^Orion  ris.  8,44 
5  15|  D  risJIJ^fe.    h  so.  41,42 


6  51 
6  52 
6  53 
6  54 
6  55 


16  3f 
16(jpf^ 

16## 
16  Stf 


8  10 

9  1 
9  52 

10  59 
morn 


43)  21st  Sunday  after  Trinity.      John  4.      Day's  length {  {J  £  2|  £  ffiSg;  |SJJJ 


s. 

6 

Leonard 

6  46 

5  14^ 

5  29 

4n.   212,2 

6  56 

5    4 

5  20116 

Wt 

17 

12  11 

1  59 

M. 

7 

Engelbert 
Cecilia 

6  47 

5  13 

6  17 

<?  Neptune  O 

6  57 

5    3 

6    8 

16 

P® 

29 

1  15 

2  47 

T. 

8 

6  48 

5  12 

7  19 

13  9  gr.  Hel.Lat.N. 

6  58 

5    2 

7  10 

16 

1 

11 

2  16 

3  82 

W. 

9 

Theodora 

6  49 

5  11 

8  17 

9  rises  4.51 

6  59 

5    1 

8    9 

16 

23 

3    8 

4  14 

T. 

10 

M.  Luther 

6  50 

5  10 

9  15 

6  v=>  %  .%  ris.  9,0p» 

7    05    0 

9    7 

16 

HE 

5 

8  56 

5    4 

F. 

11 

Martin,  B. 

6  51 

5    9 

10  12 

Fomal  south  7,44 

7    1 

4  59 

10    6 

16 

HIS 

17 

4  42 

5  40 

S. 

12 

Jonas 

6  52 

5    8 

11  10 

$  in  Perihelion 

7    8 

4  57 

11    5 

16 

HE 

29 

5  26 

6  87 

46)  22nd  Sunday  after  Trinity.    Matth.  18.    Day's  length) 


s. 

13 

Winebert 

6  53 

5    7 

morn 

/2[M3.     3>mapo. 

7    4 

4  56 

morn 

16 

$# 

11 

6  10 

7  25 

M. 

14 

Levin 

6  54 

5    6 

12    0 

^^Andr.  so.  8,42 

7    5 

4  55 

12    3 

15 

f$* 

23 

6  52 

8  15 

T. 

15 

Leopold 

6  54 

5    6 

1    0 

h  south  11,6 

7    6 

4  54 

1    4 

15 

5 

7  34 

8  59 

W. 

16 

Ottomar 

6  55 

5    5 

2    7 

$  stationary. 

7    7 

4  53 

2  16 

15 

$> 

18 

8  16 

9  47 

T. 

17 

Alpheus 

6  56 

5    4 

3    2 

%  stationary. 

7    84  52 

3  11 

5 

<X> 

2 

9    2 

10  35 

F. 

18IGelasius 

6  57 

5    3 

4    1 

%  rises  8,40 

7    84  52 

4  10 

15 

S*J 

16 

9  48 

11  17 

S. 

19lElizabeth 

6  57 

5    3 

4  56 

o  w  9  9  rises  5,21 

7    9|4  51 

5    4 

14 

tbks 

0 

10  30 

1159 

47)  23rd  Sunday  after  Trinity.    Matth.  22.   Day's  length 


10  u. 
1   9to. 


14  m.  South.   States* 
53  m.  Middle  States* 


20jAmo8 
210ff.V.Mar. 

22Alphonsus 
23i  Clement 
24|Chrysog. 
25|Catharine 
26Conrad 


58 
6  59 

6  59 

7  0 
7  1 
7  1 
7    2 


5  2 
5  1 
5    1 

5  0 
4  59 
4  59 

4  58 


5  50 
3)  set 

6  2 

7  4 

8  17 

9  32 
10  40 


6  kd  $.#so.  11,36 

®2i.  -a. 
O  enters  J 
h  south  10,40 
<^  $  Elong.  West. 
$  in  Perihelion 
9  rises  5,84 


4  50 
4  49 
4  48 
4  47 
4  46 
4  45 
4  45 


5  59 
3)  set 

5  53 

6  52 

8  8 

9  25 
10  32 


11  11 

11  52 

12  53 
1 

2  34 

3  26 

4  22 


12  40 

1  21 

2  8 

2  51 
8  40 

4  31 

5  17 


48)  1st  Sunday  in  Advent.       Matth.  18.       Day's  length  { 


O  b.  38  m.  middle  States. 


£  rises  8,18 
_  28. 2  so.  11,12 
Arietis  south  9,38 
Altair  sets  9,50 


Jehosoph.  17 
Guntherus7 
Saturn  7 
St.  Andrew  7 


24 


58 
4  57 
57 

56 


1145 

morn 

12  37 

136 


4  44 
4  43 
4  42 
4  42 


1140 

morn 

12  41 

1  42 


5  18 

6  8 

6  58 

7  46 


5  59 

6  47 

7  35 

8  23 


Jewish  Festivals  and  Fasts. — 5641 — November  22.  and  23.  Rosh-codesh  Kisler. 


Beathern  States. 
D.        H 


Moon's  Phases. 


Lest  Quarter....... 

New  Moon    ■hi,, iT 

Flnt  Quarter, 


Z.»m.Z~Z~..  21     11 
Z    1 ™  a»      • 


Erening. 

Evening. 
Forenoon 
Morning, 


Middle  States. 

Full  Moon...M...MMmM.MM.   *5  t  1  Errata*. 

Last  Quarter......^.„«......._  18  6  0  JBrenlng. 

New  Moon  ....♦....,„    , 21  U  2#  Forenoon. 

FkttQnarfr ,',,; W  T  •  Moraine 


JHUUSJKKJbiKfKKS  AJjMAiNAC: 


Coujectures  of  the  Weather. 

1.  2.  clear,  3.  4.  rain  and  snow,  5.  6.  variable, 
J.  8.  9.  rain,  10.  11.  12.  clear  and  cold,  13.  14. 
15.  moderate,  16.  17.  18.  clear  and  pleasant,  19. 
20.  variable,  21.  22.  rain  and  snow,  23.  24.  25. 
clear,  26.  27.  variable,  28.  29.  30.  clear  agree- 
able. 


He  who  expects  a  friend  without  faults  will 
neves  find  one. 


Nice  Sandwiches. — A  delicious  sandwich 
for  lunch  is  made  by  mixing  a  bit  of  cheese, 
a  cup  of  cream  and  a  little  butter  into  a 
paste,  to  be  eaten  between  two  thin  slices  of 
bread. 

To  Cook  Parsnips. — Scrape  them  and  boil 
them  an  hour  early  in  the  morning,  when 
oold  slice  them  lengthwise,  flour  them,  and 
brown  them  on  a  griddle  with  butter. 


Coen  Dodgers.  - —  One  pint  of  meal,  one 
pint t)f  boiling  water,  one  egg.  Pour  boiling 
water  over  the  meal,  beat  thoruughly,  adding 
the  egg  and  a  little  salt;  drop  with  a  table- 
spoon into  a  buttered  pin  and  bake. 


Humbug. — Two  crackers,  one  cup  of  boil- 
ing water,  one  cup  of  sugar,  one  cup  of 
chopped  raisins,  juice  of  lemon  and  grated 
peel,  pound  and  sift  the  crackers;  mix  the 
other  ingredients  with  them,  and  bake  in 
paste,  as  tarts  covered. 


Mrs.  Pervis's  Pudding.  —  One  pound  of 
flour,  twelve  ounces  of  butter,  twelve  ounces 
of  fruit,  eight  ounces  of  sugar,  six  eggs,  some 
mace  and  wine.  It  is  best  boiled  in  a  cake 
screw  set  in  boiling  water  in  an  oven,  as  a 
naked  custard.  Sauce  of  butter,  sugar,  spice, 
and  Wine,  stirred  in  a  pint  of  well-boiled 
flour  gruel. 


Boston  Crackers. — One  quart  of  yeast,  1 
quart  of  water  and  1  pound  of  fiour;  mix  well 
6nd  let  stand  for  12  hours,  then  add  a  cup- 
ful of  butter  and  a  teaspoonful  of  saleratus; 
Knead  thoroughly,  and  let  stand  another  12 
hours;  alter  which  the  preparation  is  ready 
tor  bakingr. 


Baltimore  Kisses.  —  Three  quarters  of  tt 
pound  of  sugar  well  powdered,  the  whites  of 
five  eggs.  The  oven  must  be  just  warm 
enough  to  brown  flour,  and  the  lid  heated  in 
in  the  same  degree.  Do  not  let  th  m  stand 
after  being  mixed.  Let  them  be  placed  on 
buttered  sheets  of  paper,  and  kept  in  the 
oven  two  hours. 


Puff  Fritters. — To  one  pint  of  rr  ilk  put 
eight  spoonfuls  of  flour,  mixing  them  well 
together.  Grease  a  pot  well,  put  the  batter 
in,  and  scald  it.  Stir  all  the  time  it  is  on  the 
fire.  When  cold,  add  fourteen  eggs  well 
beaten;  then  beat  alltogether  until  the  batter 
is  very  light,  when,  like  other  fritters,  they 
are  to  be  fried  in  plenty  of  boiling  lard. 

Sore  Throat. — An  English  physician  re- 
commends the  juice  of  celery,  mixed  with 
honey  of  roses  and  barley  water,  to  be  used 
as  a  gargle  by  those  who  suffer  with  sores 
and  ulcers  in  the  throat  and  mouth. 

Sugar  Candy. — Six  cups  of  sugar,  one  cup 
of  vinegar,  one  cup  of  water,  one  spoonful  of 
butter,  one  teaspoonful  of  soda,  dissolved  in 
a  spoonful  of  boiling  water.  Boil  alltogethei 
without  stirring  for  half  an  hour,  flavor  wit! 
w  ntergreen,  or  to  the  taste,  and  cool  or 
plates;  or  pull  in  the  old  sty  e  of  molassei 
candy. 

Doughnuts.  Take  one  cup  of  powdered 
sugar,  four  eggs,  one  cup  of  sweet  milk,  one 
fourth  c  p  of  butter,  one  nutmeg,  four  cups 
of  prepared  flour;  mix  as  soft  as  tea  biscuit; 
make  them  half  the  size  you  wish  when  fri- 
ed; fry  in  lard;  about  five  minutes  will  cook 
them.     This  recipe  will  make  four  dozen. 


yfiCEMBEK.     ^ukted  for  Worth,  Eaat,  South  and  West 


Month,  Days, 
&c 


1  Longinus 
Candidus 
Cassianus 


Latitude  61 

Southern  States. 

fc-UN        I  JVIUON 

rises  &  sets  Jr.  &  s. 

m.|h-    in. flu      m. 


Aspects  of  Planets 

and 
other  Miscellanies. 


9  rises  5,42  w 

6)i  k  south  10,6 
6  3  y  %so.  10,49 


Latitude  ot 

Middle  States. 

BlTK  MOON 

rises  &  seta  t  4  ■. 

qx.Jh.    ra.  h. 


Moon 
Signs, 
s.   (L 


Moon 

SOULh 

h, 


■V'atsr 
t'iiilad. 

h.    m. 


7  514  55 
7  6  4  54 
7    64  54 


2  40 

3  50 
5    3 


7  19 
7  19 


4  41 

4  41 


7  204  40 


2  49 

3  59 
5  14 


9  36 

9  27 

10  19 


9  26 

10  25 

11  23 


49)  2nd  Sunday  in  Advent. 

Luke  2L          Day's  length  { £  g 

m.  46  South.    States, 
ui.  20  Middle  States. 

4 

Barbara 

7    7 

4  53 

6  19 

(^^Sirius  ris.  8,54 

7  20 

4  40 

6  29 

9 

*<? 

26 

11  15 

12  21 

M. 

5 

Abigail 

7    7 

4  53 

5  ris. 

|£f&i  Alt.  s.  10,48 

7  21 

4  39  3  ris. 

9 

8 

morn 

1  18 

T. 

6 

St.  Nichol. 

7    7 

4  53 

5  35 

?$.7*  south  10,48 

7  21 

4  39 

5  41 

8 

20  12  56 

1  59 

VV. 

7 

Agathon 

7    8 

4  52 

6  57 

6)t.S  r.7,29  ^ 

7  22 

4  38 

6  46 

8 

HI6 

9 

148 

2  47 

T. 

8 

C.V.  Mary 

7    8 

4  52 

7  53 

Fomal  sets  9,57 

7  22 

4  38 

7  42 

7 

HF 

13 

2  36 

3  35 

F. 

9 

Joachim 

7    8 

4  52 

8  49 

Begulus  rises  10, 13 

7  23 

4  37 

8  39 

7 

His 

25 

3  21 

4  23 

S. 

10 

Judith 

7    9 

4  51 

9  47 

9  rises  5,53 

7  234  37 

9  37 

6 

^ 

7 

4    4 

5  13 

50)    3rd  Sunday  in  Advent.         Matth.  11.       Day's  length}  g  £; 


.  4*4  m.  South.  States. 
.  LA  m.  JUiddl.  States. 


Barsabas 

Otilia 

Luoian 

Nicasius 

Ignatius 

Ananias 

Lazarus 


4  51 
4  51 
4  51 
4  50 
4  50 
4  50 
4  50 


10  45 
1142 
mom 
12  38 
133 

2  31 

3  29 


3>inApo.  k  so.  9,36 

J%  south  10,14 
13ten. 
Spica  rises  2,26 
%  rises  6,0 
Orion  rises  5,48 
Rigel  south  11,27 


7  244  36 
7  244  36 


7  24 
7  25 


7  25 


4  36 
4 


7  254  35 
7  254  35 


4  35 


10  36 

11  39 
morn 

12  43 

1  40 

2  41 

3  40 


4  48 

5  27 

6  29 

6  52 

7  38 

8  26 

9  18 


6  1 

6  50 

7  39 

8  27 

9  14 
9  57 

10  54 


51)    4th  Sunday  in  Advent. 


John  1.  Day's  length  { %  {£ 

Regulus  rises  9,30 


7  25 
7  2 
7  25 
7  26 
7  25 
7  25 
7  25 


Arnoldus 

Abraham 

Ammon 

Emherday 

Beata 

Dagobert 

Adam,  Eva 


11 
11 
11 
12 
11 
11 
i7ll 


4  49 
4  49 

4 
4  48 
4  49 
4  49 
1  49 


4  27 

5  26 
6 

5  set 

6  53 

8  6 

9  19 


<$_5  ?.  9  rises  6,1 
%  south  9,40 

...   1.  ©£«*«£• 
inter  commences 

5  in  per.  §  Station. 

h  south  8,1 


4  35 
4  85 
4  35 
4  35 
4  35 
4  35 
4  35 


4 

5  38 

6  35 
([set 

6  41 

7  56 
9    9 


9  59 

10  44 

11  30 

12  16 

1  15 

2  14 

3  10 


11  33 

12  10 
12  50 

133 
2  18 

2  59 

3  47 


52)    Sunday  on  Christmas.  Luke  2.  Day's  length  {§  Jj* 


40  m.  South.  States. 
10  m.  lUiddle  States. 


Christmas 

John  Ev. 

Sabina 

H.  Innoc. 

Noah 

Copernic. 

Sylvester 


1028 
11  29 
mom 


M. 
T. 
W. 
T. 
F. 
S. 


10 
7  10 
7  10 
7  10 
7  9 
7  9 
7    9 


4  50 
4  50 
4  150 


4  51 
4  51 
4  51 


4  5  J 12  24 


119 

2  20 

3  19 


T*south  9,25 
$  in  Aphelion 

_  1  south  12,39 

6  5  % .  %  so.  8,59 
Sinus  rises  6,57 


7  25 
7  25 
7  25 
7  25 
7  20 
7  26 
7  26 


4  35 
4  35 
4  35 
4  35 
4  36 
4  36 
4  36 


10  IS 
U  24 
morn 
12  82 

1  29 

2  31 

3  29 


4    4 

4  54 

5  45 

6  34 

7  25 

8  14 

9  6 


4  35 

5  23 

6  18 

6  58 

7  45 

8  34 

9  16 


Jewish  Festivals  and  Fasts.— 564a— December  17.  Chanukah.  22.  and  23.  Rosh  chodesh  Thebeth. 


Southern  Ptatw. 
B. 

run  mooij,...^.^^*.^^.. 

Last  g.uar oyr. ...,.— .m- 
rk8t<iuarter.~~.~..~.~.-~  ar 


Moons  Phases. 


Full  Moon «. 

fcast  Quarter  .- 
New  ItfQon*....,, 
First  Quarter- 


MiddJ.  States.  „ 
D.        H. 

I       11 

„.,.-..,-....  II  8 

===8   M. 


%  Aftern'n 

8  Aftern'n 

6  Horning 

t*  Attwu'a 


HtrUbEKEEFER'S  ALMANAC. 


Conjectures  of  the  \\  cather. 


1.  2.  3.  variable,  4.  5.  cloudy,  6.  clear,  7.  8.  9. 
©old,  10.  11. 12.  fair,  13. 14. 15.  moderate,  16. 17. 
eloudy,  18.  19.  20.  variable,  21.  22.  snow,  23.  21. 
cloudy,  25.  26.  27.  cold,  28.  29.  cloudy,  30.  81. 
fine,  clear. 


Lies  arp  not  the  only  things  that  eome  home 
to  roost,  all  evil  things  do. 


Tapioca  Blanc -Mange.  —  Haifa  pound 
tapioca,  soaked  in  a  cup  of  cold  water  four 
hours,  one  rich  new  milk,  three  quarters  cup 
of  sugar,  two  teaspoonfuls  of  bitter  almond, 
lemon  or  vanilla  extract,  and  a  little  salt. 
Heat  the  milk,  stir  in  the  soaked  tapioca. 
When  it  has  dissolved,  add  the  sugar.  Boil 
slowly  fifteen  minutes,  stirring  all  the  time. 
Take  from  the  fire  and  beat  until  nearly  cold. 
Flavor  and  pour  into  a  mold  dipped  in  cold 
water.  When  quite  cold  and  ready  to  se  ve, 
turn  out,  and  pour  cold,  sweetened  cream 
around  it. 


Mange  Pickles.  —  Take  muskmelons  and 
cut  a  small  hole  in  the  side  that  lies  on  the 
ground,  take  out  the  seed.  Soak  in  weak 
brine  ten  days  (be  sure  and  keep  them  all 
under  the  brine);  take  out  and  sprinkle  on 
the  inside  with  ground  cloves,  pepper  and 
nutmeg,  then  fill  them  with  strips  of  horse 
radish,  cinnamon,  small  onions  and  string 
beans;  fill  the  crevices  with  white  mustard 
seed  Replace  the  small  pieces  that  were 
cut  out  and  bind  them  in  with  strips  of  white 
cloth  sewed  on;  lay  the  melons  in  a  stone  jar 
with  the  plugged  side  up  and  cover  with  a 
scalding  hot  vinegar 


Indian  Baked  Pudding. — Take  two  quarts 
of  sweet  milk,  boil  one  quart,  ad  while  boil- 
ing stir  in  as  much  fine  Indian  meal  as  will 
make  a  very  stiff  batter;  add  a  teaspoonful  of 
salt  and  make  very  sweet  with  molasses. 
Butter  a  pan  and  pour  the  batter  in,  and  pour 
the  rem  ining  quart  of  milk  over  it.  Cut 
little  bits  of  butter  and  put  on  the  top,  and 
bake  two  hours  in  a  moderate  oven.  Any 
person  who  has  never  ate  of  it  before,  will 
think  they  are  eating  custard. 


Water  Pound  Cake. — One  pound  of  flour, 
one  pound  of  sugar,  one-half  pound  of  butter, 
four  egg<y  and  one  cup  of  warm  water.  Use 
prepared  flour,  or  put  into  the  flour  before 
sifted  two  even  teaspoonfuls  of  any  good  bak- 
ing powder.  The  cup  of  water  must  be  warm, 
but  not  really  hot.    Beat  eggs  separately. 

Pumpkin  pies.  —  Boil  and  st  ain  (through 
colander)  yojr  pumpkin;  then,  to  two  quarts 
of  pumpkin,  two  quarts  milk,  four  eggs,  five 
teaspoonfuls  vanilla,  three  of  cinnamon,  one 
of  allspice,  half  teaspoonful  of  mace,  half  of 
nutmeg;  the  spices  must  all  be  fine;  add  half 
teaspoonful  ginger  and  sugar  and  salt  to 
taste      Bake  with  only  under  crust. 

Honey  Cake. — 1  cup  butter,  4  eggs  well 
beaten,  2  cups  honey,  1  teaspoonful  soda, 
flour  enough  to  make  it  as  stiff  as  can  well 
be  stirred;  bake  at  once  in  a  quick  oven. 

Potato  Balls.  —  Mash  8  boiled  potatoes;  i 
add    butter,  size  of  an  egg',  2  spoonfuls  of  / 
milk;  a  little  salt;  stir  it  well;  roll  with  your 
hands  into  balls;  roll  them  in  egga;.d  crumbs; 
fry  them  in  hot  fat  or  browu  in  the  oven. 

Mince  Pie.  —  Four  pounds  of  boiled  beet, 
chopped  fine  and  salted;  six  pounds  of  raw 
apples,  chopped;  add  one  pound  of  beef  suet, 
one  quart  oi  wine  or  rich  sweet  cider,  mace 
and  cinnamon,  of  each  one  ounce,  2  pounds 
of  sugar,  a  nutmeg  and  2  pounds  of  raisins. 
Bake  in  good  p  ste  ^  of  an  hour.. 

Maitre  D'Hotel  Sauce. — Four  spoonfuls 
of  butler,  and  one  each  of  vinegar  and  lem- 
on; quarter  spoonful  of  salt  and  the  same  of 
pepper;  sp  onful  of  parsley; 
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flour  over,  odd  a  piece  of  butter,  and  eover 
with  a  tolerably  thick  crust. 

To  Remove  Tan  or  Sunburn.  —  Pour  a 
quart  of  boiling  water  on  a  handful  of  bran. 
Let  it  stand  one  hour  and  strain.  When 
cold  put  it  in  a  pint  of  bay  rum.  Bottle  and 
use  it  when  needed. 


To  Make  Marsh  mallow  Past*.-  Dissolve 
one  pound  of  clean,  white  gum  arable  m  one 
quart  of  water;  strain  it  and  add  one  pound 
of  refined  sugar,  and  place  over  a  fire,  stir- 
ring continually  until  the  syrup  is  dissolved 
and  the  mixture  has  become  of  a  consistency 
of  honey;  next  add  gradually  the  whites  of 
eight  eggs,  previously  beaten,  stir  the  mix- 
ture all  the  time  until  it  loses  its  thickness, 
and  does  not  adhere  to  the  fingers;  pour  in  a 
pan,  slightly  dusted  with  powdered  corn 
starch,  and  when  cool  divide  into  small 
squares  before  pouring  out,  and  flavor  with 
rose  or  anything  wished. 

Taffy. —  Two  cupfuls  of  molasses,  a  cup- 
ful of  sugar,  half  a  cupful  of  milk,  a  teaspoon- 
ful  of  butter,  and  a  piece  of  inch  square  cho- 
colate. 


Apple  and  Tapioca  Pudding. — Put  a  tea- 
copful  of  tapioca  into  a  pint  and  a  half  of 
cold  water  over  night.  In  the  morning  set 
it  where  it  will  become  quite  warm  but  not 
cook.  In  the  course  of  the  forenoon  peel 
half  a  dozen  sour  apples  and  steam  them 
until  tender.  Put  them  in  a  pudding  dish, 
add  a  teacupful  and  a  half  of  sugar,  little  salt, 
and  a  teacupful  of  water  to  the  soaked  tapi- 
oca, and  pour  over  the  apples.  Slice  a  lem- 
on very  thin  and  distribute  the  slices  over 
the  top  of  the  pudding.  Bake  slowly  three 
hours.  At  the  end  of  that  time  it  will  be 
perfectly  jel[y. 

White  Clay  Cake. — One  eup  of  butter, 
two  cups  sugar,  one  cup  of  sweet  milk,  four 
of  flour,  whites  of  six  eggs,  one  teaspoonful 
of  soda,  two  of  cream  tartar. 


Lady  Cake. — Three  cups  of  sugar,  one  of 
butter,  one  of  sour  cream,  six  eggs,  three 
cups  of  flour,  one  teaspoonful  of  soda,  two 
of  cream  tartar.     This  makes  two  loaves. 


Veal  Pie.  —  Line  a  deep  tin  pan  with  a 
good  crust;  parboil  the  meat,  and  put  it  in, 
season  to  the  taste;  nearly  (ill  the  pan  with 
water  in  which  the  meat  was  soiled.  SprinkU 


Spanish  Recipe  foe  Chocolate. —  Take  a 
quarter  of  a  pound  of  chocolate,  the  same  of 
sugar,  one  quart  of  milk  and  water,  and  mix 
them  equally  together.  Boil  till  the  cake 
dissolves,  and  flavor  with  a  stick  of  cin- 
namon 


To  Make  a  Ginger  Loaf.  —  To  four 
pounds  of  dough  add  one  pound  of  raw  sug- 
ar, half  a  pound  of  butter,  one  ounce  and  a 
half  of  caraway  seeds,  one  ounce  and  a  half 
of  ground  ginger.  Bake  in  the  usual  way. 
It  very  much  resembles  Scotch  hot -cross 
buns.  It  makes  a  very  nice  cake  either  for 
tea  or  luncheon. 


Coffee  Tablets.  —  A  Frenchman  roasts 
coffee,  grinds  it  to  flour,  moistens  it  slightly 
mixes  it  in  twice  its  weight  of  powdered 
white  sugar,  and  then  presses  it  into  tablets. 
One  of  these  tablets  can  be  dissolved  at  any 
time  in  hot  or  cold  water,  making  at  once 
the  very  perfection  of  coffee;  and  it  is  claim- 
ed that  it  will  go  much  further  this  way. 

To  Prevent  Mildew.  —  In  damp  closets 
and  cupboards  which  generate  mildew,  a  tray 
full  of  quick  lime  will  be  found  to  absorb 
the  moisture  and  render  the  air  pure,  but,  of 
course,  it  is  necessary  to  renew  the  lime 
from  time  to  time  as  it  becomes  fully  slack- 
ed. It  will  be  found  useful  in  safes  and 
strong  rooms,  the  damp  air  of  which  acts 
injuriously  on  deeds  and  documents. 

Composition  Cake.  —  Jcup  of  butter,  % 
cups  of  sugar,  1  cup  of  milk,  1  cup  of  corn 
starch,  2  cups  of  flour,  whites  of  4  eggs,  % 
teaspoonfuls  of  baking  powder,  flavor  wiUt 
bitter  almonds,  bake  in  layers. 
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To  Protect  from  Moths.  —  Wash  and 
well  dry  woolen  goods,  then  press  with  a 
hot  iron,  being  careful  not  to  scorch.  Put 
the  goods,  into  a  muslin  bag,  cleaned  and 
free  from  holes.  If  the  goods  cannot  be 
washed,  brush  them  well,  and  sprinkle  pep- 
per into  the  folds,  and  put  them  away  as 
above.  Let  the  goods  stay  in  the  bag. 
Don't  "take  them  out  to  air,"  till  you  want 
to  wear  them.  Woolen  hose,  knitted  socks, 
shawls,  velvet  and  fur  should  be  treated  in 
the  manner  aforesaid. 

Crocheted  Jackets.  —  It  takes  four  oun- 
ces, or  rather  skeins  of  what  is  with  us  call 
ed  jacket  yarn,  to  crochet  a  common  sized 
jacket  without  sleeves.  Use  brown  for  the 
jacket  and  scarlet  for  the  border,  or  chin- 
chilla for  the  jacket  and  blue  for  the  border; 
and  the  long  crochet  stitch  is  the  quickest 
way.  Shape  by  a  basque,  knitting  the  back, 
then  the  two  fronts,  and  crochet  them  to- 
gether on  the  shoulders  and  under  the  arms. 
Put  on  a  border  of  shell  stitch,  and  the  same 
around  the  arm  holes.  Leave  places  for 
button  holes  as  you  crochet;  line  with  a  strip 
of  cambric  and  work  with  yarn.  In  crochet- 
ing the  fronts,  make  the  biases  by  widening; 
that  is,  make  a  stitch  from  a  loop,  shaping 
by  the  biases  in  the  basque. 

Dark  Cake.  —  1  cup  butter,  2  cups  brown 
sugar,  1  cup  molasses,  1  cup  strong  coffee, 
yolks  of  4  eggs,  £  teaspoon ful  of  soda,  4J- 
cups  of  flour,  4*  teaspoons  of  cinnamon,  2  of 
cloves,  1  of  mace,  1  pound  of  raisins,  1  pound 
of  currants,  J  pound  of  citron,  icing. 

Lemcn  Cakc  —  Three  cups  of  sugar;  one 
and  one  half  of  butter;  one  of  sweet  milk,  a 
teaspoon  ful  of  soda,  four  eggs,  six  cups  of 
sifted  flour,  the  grated  rind  of  a  couple  of 
fresh  lemons,  and  the  juice  of  one.  Stir  the 
sugar  and  butter  to  a  cream,  then  add  the 
eggs  beaten  to  a  froth,  and  half  of  the  flour. 
Dissolve  the  soda  in  the  milk,  and  strain  it 
in;  add  the  remainder  of  the  flour.  When 
the  whole  is  thoroughly  mixed,  add  the  lem- 
on juice  and  rind,  and  stir  it  for  several  min- 


utes.    Then    bake    it  in    buttered  pans  in  a 
quick  oven. 

Hot  Slaw.  —  Slice  or  chop  the  cabbage 
fine,  put  it  into  a  frying  pan.  Salt  and  pep- 
per it;  add  just  water  enough  to  keep  it  from 
burning;  when  cooked  tender— and  it  should 
be  pretty  dry  —  add  thick  sour  cream  and  a 
little  vinegar.  For  a  family  of  three  or  four 
I  used  two-thirds  of  a  cup  o(  cream.  Stir  it 
well,  let  it  cook  a  few  minutes,  when  it  will 
be  ready  to  serve. 


Vegetable  Oysters  or  Salsify  Fritters, 
— Make  a  thick  batter  of  two  or  three  eggs, 
a  cup  of  sweet  milk,  flour,  pepper  and  salt. 
Wash,  scrape  and  grate  the  roots  into  this 
batter,  grating  enough  to  make  the  mixture 
of  the  same  thickness  as  any  other  raw  frit- 
ters, and  drop  by  the  spoonful  into  boiling 
fat. 


Cement  for  Earthen  and  Glassware 
1.  Heat  the  article  to  a  little  above  boiling 
water  heat,  then  apply  a  thin  coating  of  gum 
shellac  on  both  surfaces  of  the  broken  vessel, 
and  when  cold  it  will  be  as  strong  as  it  was 
originally.  2.  Dissolve  gum  shellac  in  alco- 
hol; apply  the  solution,  aud  bind  the  parts 
firmly  together  until  tbe  cement  is  perfectly 
dry.  3.  Take  a  small  quantity  of  isinglass 
and  dissolve  it  in  spirits  of  wine  by  the  aid 
of  heat.  This  will  unite  broken  glass  so  as 
to  leave  the  crack  nearly  imperceptible,  and 
is  equal  to  the  best  glass  cement 


Beef  Tea. — Take  one  pound  of  lean  beef, 
free  of  fat,  and  separated  from  the  bone,  and 
reduce  it  to  the  finely  chopped  state  in  which 
it  is  used  for  beef  sausages;  uniformly  mix 
it  with  its  own  weight  in  water,  slowly  heat- 
ed to  boiling,  and  the  liquid,  after  boiling 
briskly  for  a  minute  or  two,  is  to  be  strained 
through  a  towel  from  the  coagulated  albumen 
and  the  fibrine,  now  become  hard  and  horny. 
Thus  is  obtained  an  equal  weight  of  the 
most  aromatic  soup  of  such  strength  as  can- 
not be  obtained  even  by  boiling  for  hour* 
from  a  piece  of  Jleth. 


HOUSEKEEPER'S  ALMANAC. 


Beet  Sugar.  —  The  Maine  Beet  Sugar 
Company  have  turned  out  12,000  pounds  of 
granulated  sugar,  the  quality  of  which  is 
very  highly  spoken  of.  Th.e  percentage  of 
sugar  in  the  roots  was  found  to  be,  as  in  Ca- 
nada, larger  than  it  is  in  France  or  Germany 
The  farmers,  though  totally  unexperienced 
in  root-growing,  raised  good  crops  of  beets 
for  the  company.  In  Aroostook  county  sev- 
eral yields  of  20  tons  to  the  acre  are  men- 
tioned, and  this,  while  not  great  according 
to  Canadian  notions  as  a  root  crop,  is  pro- 
babyl  as  large  as  would  be  profitable  with 
sugar  beets,  where  the  greatest  percentage 
of  sugar  is  in  roots  weighing  from  one  to 
two  pounds  each.  One  lot  of  beets  yielded 
eleven  and  a  half  per  cent,  of  sugar  against 
the  seven  per  cent,  usually  obtained  in 
France.  The  process  used  in  Maine  is  that 
the  beets  are  dried  near  their  place  of  growth, 
then  stored  or  transmitted  to  the  sugar  fac- 
tory, where  the  sugar  is  extracted  by  mac- 
eration and  the  water  of  the  product  evap- 
orated. 


Crazy  Cushions.  —  Buy  a  square  of  em- 
croidery  canvass.  Give  it  to  your  circle  of 
friends,  asking  them  to  pass  it  around,  each 
one  what  she  pleases  and  where  she  pleases. 
When  it  comes  back  to  you,  you  will  think 
it  "crazy"  cushion  indeed.  Fill  it  in  with 
some  dark  color  that  will  bring  the  figures 
cut  to  the  best  advantage.  It  is  well  enough 
to  tell  your  friends  what  color  you  intend 
to  fill  in  with,  as  they  can  <-then  use  eolors 
that  will  not  clash  with  it.  If  you  are  as 
fortunate  as  I  have  been,  and  get  nothing  in 
that  is  ungainly  in  proportion,  homely  in 
in  color,  or  badly  worked  you  are  to  be  con 
gratulated.  When  filled  in,  put  a  back  of 
some  heavy  woolen  goods,  and  finish  with 
large  cord. 

Shaving  Cases. — Take  a  quartes  of  a  sheet 
of  silvered  perforated  cardboard,  cut  off  round 
at  the  bottom,  running  up  to  a  point  at  the 
top  —  cornerwise,  you  know;  bind  around 
with  worsted  braid  of  any  color  you  choose 
—-scarlet    is  the   prettiest.     Then  box  plait 


enough  of  the  braid  to  go  around,  catching 
together  by  one  edge  (put  in  the  middle  of 
the  braid)  and  sew  in  under  the  edge  of  the 
binding.  Cut  a  back  the  same  size,  of  plain 
card  board,  and  pierce  two  holes  through 
to  hanjr  up  by.  Fill  with  any  kind  of  pa- 
per. We  generally  use  colored  tissue,  red. 
blue,  pink,  green,  ect.,  but  I  believe  it  is  not 
considered  as  good  for  wiping  a  razor  as 
newspaper. 


Corns  and  Warts.  —  "For  more  than  a 
year  proceding  last  August  I  was  sorely  af- 
flicted with  a  large  corn  on  the  ball  of  my 
left  foot,  so  mueh  so  that  at  times  I  was  al- 
most unable  to  walk,  and  then  only  by  being 
terribly  tortured  by  the  corn.  I  also  had  a 
large  wart  in  the  palm  of  my  left  hand  tha't 
was  very  much  in  the  way  and  at  times  very 
painful.  I  used  various  remedies  in  vain. 
In  August  I  hit  upon  a  cure  for  both.  It 
was  a  simple  application  of  wood  (hickory") 
ashes  and  strong  cider  vinegar  sufficient  to 
moisten  it.  I  kept  it  on  thirty-six  hours 
more  when  I  found  all  pain  had  ceased,  both 
being  entirely  destroyed.  I  could  then 
wear  my  boot  and  by  a  small  application 
ever  night  of  beef  tallow,  in  one  month  all 
the  hard  substance  that  had  formed  around 
the  corn  had  been  removed.  There  is  now 
no  trace  left  of  either  corn  or  wart. 

Waterproof  Paper.  —  This  is  used  for 
covering  preserve  jars,  etc  Take  good  white 
paper,  brush  it  over  with  boiled  linseed  oil, 
and  suspend  it  over  a  line  until  dry. 

Cement  for  Closing  Cracks  in  Stoves, 
etc — A  useful  cement  for  closing  up  cracks 
in  stove  plates,  stove  doors,  etc.,  is  prepared 
by  mixing  finely  pulverized  iron,  such  as  can 
be  procured  at  the  druggist's,  with  liquid 
water  glass,  to  a  thick  paste,  and  then  coat- 
ing the  cracks  with  it.  The  hotter  the  fire 
then  becomes,  the  more  does  the  cement 
melt  and  combine  with  its  metalic  ingredi- 
ents, and  the  more  complete[y  will  the  crack 
became  closed. 
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English  Plum  Pudding. — One  pound  jar 
raisins,  one  pound  currants,  one  pound  suet 
chopped  fine,  two  ounces  almonds  blanched 
and  powdered,  mixed  in  one  and  a  half 
pounds  of  dried  and  sifted  flour,  half  pound 
bread  crumbs,  two  ounces  citron,  two  ounces 
orange  peel,  two  ounces  lemon  peel,  half  a 
nutmeg,  quarter  pound  sifted  loaf  sugar  and 
a  pinch  of  salt.  Moisten  the  whole  with  ten 
beaten  eggs,  half  a  pint  of  cream,  two  glasses 
of  wine,  and  a  gill  of  brandy.  Mix  well 
together  and  boil  ten  hours.  Serve  with 
brandy  sauce.  This  quantity  makes  a  large 
pudding.  No.  2 — One  pound  suet  shred 
fine,  one  pound  currants,  one  pound  Sultana 
raisins,  half  pound  bread  crumbs,  half  pound 
flour,  half  pound  mixed  peel  cut  in  strips,  one 
pound  moist  sugar,  small  nutmeg  grated, 
quartet  pound  almonds  chopped  small ;  mix 
well,  then  add  nine  or  ten  fresh  eggs  and 
two  wine  glassfuls  of  brandy,  pour  into  a 
well-floured  cloth,  put  into  boiling  water  and 
boil  from  twelve  to  sixteen  hours.  It  may  be 
boiled  part  of  the  time  the  day  before  it  is 
wanted.  This  is  an  old  recipe  tested  by  the 
experience  of  fifty  years.  Sauce — Quarter 
pound  butter  quarter  pound  sifted  loaf  sugar. 
The  butter  to  be  half  melted  and  beaten  up 
with  the  sugar  like  whipped  cream  ;  add  very 
gradually  a  glass  of  brandy  and  one  of  sherry; 
to  be  served  cold.     It  is  better  iced. 


Strong  Glue. — The  Turks  glue  diamonds 
and  other  jewels  to  metal  settings  with  a 
mixture  made  thus  :  Dissolve  five  or  six  bits 
of  gum  mastic,  each  the  size  of  a  large  pea, 
in  as  much  spirits  of  wine  as  will  render  it 
liquid.  In  another  vessel  dissolve  in  brandy 
as  much  isinglass,  previously  softened  in 
water,  as  will  make  a  two-ounce  phial  of 
strong  glue,  adding  two  small  bits  of  gum 
ammoniac,  which  must  be  rubbed  until  dis 
solved  Then  mix  the  whole  with  heat. 
Keep  in  a  phial  closely  stoppered.  When  it 
is  to  be  used,  set  the  phial  in  boiling  water. 
This  cement  resists  moisture,  and  is  said  to 
be  able  to  unite  effectively  surfaces  of 
polished  steel. 


A  New  Disinfectant. — Under  this  title, 
Dr.  John  Day,  of  Geelong,  Australia,  recom- 
mends for  use  in  civil  and  military  hospitals, 
and  also  for  the  purpose  of  destroying  th-e 
poison  germs  of  small  pox,  scarlet  fever,  and 
other  infectious  diseases,  a  disinfectant  in- 
geniously composed  of  one  part  of  rectified 
oil  of  turpentine  and  seven  parts  of  benzine, 
with  the  addition  of  five  drops  of  oil  of 
verbena   to  each   ounce.     Its  purifying  and  j 

disinfecting  properties  are  due  to  the  power 
which  is  possessed  by  each  of  its  ingredients, 
of  absorbing  atmospheric  oxygen,  and  con- 
verting it  into  per-oxide  of  hydrogen  -a 
highly  active  oxydizing  agent,  and  very 
similar  in  its  nature  to  ozone.  Articles  of 
clothing,  furniture,  wall  paper,  carpeting, 
books,  newspapers,  letters,  etc.,  may  be 
perfectly  saturated  without  receiving  the 
slightest  injury  ;  and  when  it  has  been  once 
freely  app  ied  to  any  rough  or  porous  surface, 
its  action  will  be  persistent  for  an  almost 
indefinite  period.  This  may  at  anytime,  be 
readily  shown  by  pouring  a  few  drops  of  a 
solution  of  iodide  of  pottassium  over  the 
material  which  has  been  disinfected,  when 
the  peroxide  of  hydrogen  which  is  being 
continually  generated  within  it  will  quickly 
liberate  the  iodine  from  its  combination  with 
the  potassium,  and  give  rise  to  dark  brown 
stains. 

Soop  Without  Meat. — In  a  pot  that  hold 
a  gallon,  put  all  vegetables  that  are  in  season 
in  equal  portions,  cut  up  and  lay  in  layers, 
and  sprinkle  lightly  with  salt ;  add  \y2  ounces 
of  butter,  worked  into  enough  flour  to  amal- 
gamate into  a  paste,  and  with  pepper  and 
salt,  and  add  a  quart  of  water.     Cook  1  hour. 

Gravy  for  Warmed-over  Meat. — Bones 
and  trimmings  of  cold  roast  or  boiled  veal 
\\  pints  of  water,  1  onion,  \  teaspoonful  of 
minced  lemon-peel,  \  teaspoonful  of  salt,  1 
blade  of  pounded  mace,  the  juice  of  \  lemon, 
thickening  of  butter  and  flour.  Put  all  the 
ingredients  into  a  stew-pan,  except  the 
thickening  and  lemon-juice,  and  let  them 
simmer  very  gently  for  an  hour. 
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Chicken  Salad.  —  Cut  the  celery  and 
chicken  into  small  bits,  not  larger  then  dice, 
using  as  much  celery  as  meat.  Take  the 
yolks  of  two  raw  and  two  hard  boiled  eggs, 
and  mix  with  them  one  heaping  teaspoonful 
of  dry  mustard,  stirring  it  from  left  to  right; 
add  olive  oil,  a  few  drops  at  a  time,  until 
you  have  stirred  in  a  large  wineglassful; 
squeeze  in  the  juice  of  a  lemon;  stir  in  an 
other  wineglassful  of  the  oil,  little  by  little; 
add  a  teaspooful  of  vinegar,  a  teaspoonful  of 
salt  (more  if  needed,)  and  a  small  amount  of 
white  pepper.  It  takes  half  an  hour  to  mix  a 
good  salad  dressing,  and  it  should  be  so  stiff 
that  the  spoon  will  stand  upright  in  the 
bowl.  Do  not  add  it  to  the  salad  until  ready 
to  serve  it.  You  can  keep  the  dressing  ia  a 
bottle. 

Orange  Pudding.— J-  pound  of  sugar,  J 
pound  of  butter,  2  oranges,  and  6  eggs 
Grate  the  rind  from  the  orange,  and  squeeze 
the  juice  ;  cream  the  butter  and,  by  degrees 
add  the  sugar;  heat  in  the  yelks  of  the  eggs 
one  by  one,  then  the  rind  and  the  juice  of 
the  oranges;  heat  the  whites  of  the  eggs  to 
a  stiff  froth,  and  mix  them  very  gently,  with 
a  long,  slow  beat,  info  the  other  ingredients. 
Bake  in  paste-lined  tin  pie- plates. 

Floor  Mat. —  Take  for  the  foundation 
three- fourths  of  a  yard  of  brown  cambric,  or 
scarlet  flannel,  or  the  best  end  of  -an  old 
sheet.  Make  "buttons,"  as  we  call  them,  of 
any  old,  thick  cloth,  by  cutting  the  largest 
one  two  inches  across,  round  of  course  ;  the 
second  size,  cne  and  a  half  inches  across; 
the  smallest  one  inch.  Have  a  great  con- 
trast in  the  color.  If  the  large  one  is  black, 
have  the  second  one,  and  the  small  one  blue, 
If  the  one  is  drab,  have  the  second  one  black 
and  the  small  one  scarlet.  Sew  them  upon 
the  foundation,  one  in  the  center,  six  around 
it,  twelve  aiound  that,  then  twenty-four, and 
so  on.  When  the  foundation  is  covered, 
line  with  old  bedticking,  if  you  have  it,  or 
old  calico,  or  an  old  sheet — indeed,  with  any 
thing  you  happen  to  have  on  hand.  Then 
|>ind  around,  and  the  mat  is  done.    You  may 


be  surprised  to  find  it  six-sided  when  done» 
if  I  do  not  tell  you  it  will  be.  You  can  make 
it  square  or  long,  by  sewing  the  buttons  on 
in  rows  instead  of  round  and  round.  The 
buttons  are  made  by  sewing  cne  upon  the 
other,  as  we  fell  a  seam,  sewing  the  smallest 
one  on  the  second  size,  and  the  second  size 
on  the  largest.  Have  all  the  buttons  of  one 
row  alike. 


Condimei^its. — It  is  not  enough  that  food 
should  contain  alimentary  principles  in  proper 
quantity;  to  render  it  really  nutritious  there 
must  also  he  a  supply  of  condiments.  These 
may  be  compared  to  oil  in  a  machine,  which 
neither  makes  good  the  waste  of  material  nor 
supplies  motive  power,  yet  causes  it  to  work 
easier  and  better,  rendering  essential  service 
in  the  process  of  nutrition,  though  they  are 
not  of  themselves  able  to  prevent  waste  of 
any  part  of  the  body. 


Woolen  Cloths. — When  woolens  are  worn 
threadbare,  as  is  often  the  case  in  the  elbows, 
cuffs,  sleeves,  etc.,  of  men's  coats,  the  coats 
must  be  soaked  in  cold  water  for  half  an 
hour  ;  then  take  out  of  the  water  and  put  on 
a  board,  and  the  threadbare  parts  of  the  cloth 
rubbed  with  a  half  worn  hatter's  "card," 
hikd  with  flocks,  or  with  a  prickly  thistle, 
until  a  sufficient  nap  is  raised.  When  this 
is  done,  hang  the  coat  up  to  dry,  and  with  a 
hard  brush  lay  the  nap  the  right  way. 


Graham  Gems. — Procure  a  good  article  of 
flour;  mix  to  a  soft,  thin  batter  by  stirring 
into  the  flour  good  sweet  milk.  Have  the 
oven  well  heated;  a'so  the  pans  on  top  of  the 
stove;  grease  the  pans  slightly;  fill  each  gem 
pan  full;  set  immediately  in  the  oven;  bake 
until  thoroughly  done.  Remove  the  gems 
from  the  pans  as  soon  as  taken  from  the 
oven,  and  do  not  cover  them,  as  the  steam 
retained  in  them  makes  them  heavy.  They 
are  better  without  salt  than  with.  Some  mix 
the  flour  with  water,  and  sometimes  one  part 
water  and  one  part  milk  The  gems  will 
keep  for  a  considerable  length  of  time,  and 
are  excellent  warmed  ove?. 
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Salting  and  Smoking  Bacon. — There  are 
many  different  ways  of  pickling- and  preserv- 
ing meat,  but  the  following  will  be  found  a 
good  one:  For  every  hundred  pounds  of 
meat  use  eight  pounds  of  salt,  three  ounces 
salpetre,  three  ounces  saleratus,  one  quart  of 
molasses,  and  two  pounds  of  sugar,  and 
water  sufficient  to  cover  the  meat.  Put  all 
together,  scald  and  skim  off  whatever  im- 
purities rise  to  the  surface.  Pack  the  meat 
tight  in  a  barrel  and  pour  on  the  pickle  when 
it  is  cold.  For  beef  it  should  be  put  on  hot. 
Leave  the  meat  in  the  brine  six  or  eight 
weeks,  then  take  out  and  smoke  with  green 
hickory  or  maple  wood,  if  either  can  be  ob 
tained.  If  the  smokehouse  is  tight  and  cool, 
the  meat  may  be  left  hanging  in  it  all  sum- 
mer or  until  used,  but  if  there  is  danger  of 
insects  getting  at  the  meat,  wrap  each  piece 
in  good  thick  brown  paper,  and  rub  the  out- 
side with  salt  and  lime  of  the  consistency  of 
thin  paint. 

To  Cook  Bean*.  —  The  usual  way  people 
cook  beans  is  to  parboil  them,  put  them  in  a 
kettle  or  pan,  set  them  in  a  oven  to  bake 
with  a  piece  of  fat  pork  in  them.  The  grease 
oozes  out  into  the  beans,  causing  a  most  un 
wholesome  and  indigestible  miss  destroying 
the  flavor  of  the  beans.  The  method  for 
cooking  them  (which  all  who  have  tried  pro 
nounce  excellent)  is  as  follows:  Parboil  as 
usual,  salt  to  suit  the  taste,  then  put  them 
in  a  pan  and  place  in  the  oven  to  bake,  put 
ting  in  a  piece  of  good  sweet  butter — the  size 
of  a  butternut  will  answer.  Bake  until  ten- 
der and  nicely  browned  over  on  top.  Beans 
are  very  nutritious,  and  cooked  in  this  way 
are  palatable,  digestible,  and  can  be  eaten  by 
any  one.  If  you  want  the  pork,  cook  it  in  a 
dish  by  itself. 

Rose  or  Clouded  Cake.  —  Twelve  eggs, 
leaving  out  the  whites  of  three,  one  pound 
of  flour,  one  pound  of  sugar,  three  quarters 
of  a  pound  of  butter,  two  small  teaspoonfuls 
of  crenn  of  tartar,  two  small  teaspoonfuls  of 
•ream  of  tartar,  two  teaspoonfuls  of  powder- 
ed alum,  one  small  teaspoonfu)  of  soda,  two 


small  teaspoonfuls  cochineal,  dissolved  in 
one  half  a  cupful  of  boiling  water  Having 
dissolved  the  alum,  soda  and  cream  of  tartar, 
mix  with  the  cochineal.  Stir  these  ingredi- 
ents in  nearly  one-third  of  the  batter.  Pour 
into  the  cake  mould  a  layer  of  white  batter 
and  a  layer  of  red  batter,  alternately,  begin- 
ning and  ending  with  white;  three  layeps  of 
white  and  two  of  red.  This  is  an  ornament- 
al cake  to  cut  for  baskets. 

M;le  Pies.  — -  While  spending  a  few  dayl 
at  a  friend's,  her  pumpkin  pies,  which  ap-| 
peared  upon  the  table  quite  often,  were  en- 
joyed so  much  lhat  I  inquired  how  she  gave  ^ 
them  such  a  delicious  flavor.  She  replied 
that  they  were  not  pumpkin  at  all,  but  made 
from  sweet  apples  stewed,  sifted,  and  used 
in  the  same  way,  excepting  that  a  little  more 
egg  was  necessary  than  for  pumpkin  pies, 
and  they  needed  to  be  mixed  a  trifle  thicker. 
As  in  years  of  great  apple  scarcity,  pump- 
kins are  sometimes  made  to  satve  the  pur- 
pose of  apples  for  cider  ''appje  sauce,"  it 
would  seem  but  natural  that  apples  should 
do  duty  for  pumpkins  when  they  fail  to  put 
in  an  appearance,  as  they  did  last  year — in 
this  vicinity  at  least,  very  few  farmers  rais- 
ing half  a  dozen  pumpkins  of  any  kind;  and 
from  what  I  have  seen  I  have  no  doubt  that 
sweet  apples  are  a  much  better  substitute  for 
pumpkin  in  pies,  than  pumpkin  pies  are  for 
apples  in  sauce. 

Restorative  Milk. — Boil  together  equal 
quantities  of  new  milk  and  water,  and  add 
one  ounce  of  candied  cringo  root,  to  be 
bought  of  a  chemist;  sweeten  with  white 
sugar  candy,  and  strain. 


Polish  for  Patent  -  Leather  Goods.  — 
Take  half  a  pound  of  sugar,  one  ounce  of 
gumarabic,  and  two  pounds  of  ivory  black; 
boil  them  well  together,  then  let  the  vessel 
stand  until  quite  cooled  and  the  contents  are 
settled;  after  which,  bottle  off.  This  is  an 
excellent  reviver,  and  may  be  used  as  a  black- 
ing in  the  ordinary  way,  no  brushes  for  pol- 
ishing being  required. 


COURT   CAUKNDSP*   TO*  rKNWBYLVANIA. 


Oalted  State*  Circuit  Uo«r«  «*«tsM  folio  si:  Hautem 
Waiter*  District,  •twPitt8bm-fb,  on  »o«ond  Mondays  i<>  May 
Mid  September  The  Courts  of  Common  Pleas  for  the  County 
laisd  Mondayi  In  September,  and  first  Monday  la  December. 

0ovivti*»  Oouan  or  Oommon  Plbaj. 

idams — Sd  Mondays  in  January,  April,  August  &  November. 

Ulegbany— 4th  Monday  in  March,  1st  Mondays  la  Jun*  and 

October,  and  4th  Monday  in  December, 
armstrong— 1st   Mondays  in  March,  June,    September   and 

December. 
Beaver— 1st  Monday  m  Jane,  M   Mondays  in  September  and 

November,  and  1st  Monday  in  March, 
■edford— 1st  Mondays  succeeding  the  4th   Mondays  of  April 

.vnd  August.  3d  Monday  in  November,  and  let  Monday  In 

February . 

Berks— 3d  Monday  Id  January.  Sd  Monday  fa  April,  1st  Mon- 
days in  A-ugust  and  November. 
Blair— 4th  Mondays  in  January,  April,  July;  and  October. 
Baadford— 1st   Mondays  in   February,  May,  September  and 
*t-'    December. 
Bucks— 4th  Monday  In  April,  2d  Monday  to  September,  1st 

Mondays  in  December  and  Februai ~ 
atler—  1st  Monday  in  December,  2d 

Mondays  in  March  and  September, 
Oarobria— let  Mondays  in  January,  April,  July  and  October. 
Carbon— 1st  Mondays  following  the  4thM®ndars  off  February, 

May,  September,  and  December. 
Centre— 4th  Mondays  in  January, April,  August  ft  November. 
Chester— Last  Mondays  in  January  and  April,  and  3d  Mon- 
days in  August  and  October. 
Clarion— 1st   Mondays  la    February,  May,   September  aad 

December, 
larfleld— 2d  1 

June,  and  4th  Monday  In  September. 
Clinton— 4th   Mondays  in   February,  Mar,  September  and 

December. 
Columbia— 1st  Mondays  so  IrebraarF,  May.  September,  and 

December. 
'Crawford— 2d  Mondays  ia  February.   April,  Augueg    aad 

November. 
Cumberland— 2a  Mondays  ia  January,  April,  &ad  November, 

and  4th  Monday  In  August. 
Dauphin— 3d  Mondays  in  January  and  Hevossfcor,  And  4th 

Mondays  }n  April  and  August. 
Delaware— 4th  Mondays  in  February-   Mar .  aJpftpet  aad  No- 
vember . 
/Ik— 1st  Mondays  after   4ta    Mondays  la   Pehcaary,  Jane, 

September  and  December. 


District,  at  Philadelphia,  first  Mondays  in  April  aad  Octet** 
and  November,  and  at  Williamsport,  third  Mondays  la  Jua* 
of  Philadelphia  meet  ec  the  first  Mondays  in  March  aad  June. 

SoxraTiae.  Covin  or  Common  Pleas. 

awrenco- -1st  Monday  in   September,  2d  Monde?  ta  Feara 

ary,  and  3d  Mondays  in  May  and  December. 
Lebanon— 1st  Mondays   in  January  and    Noyembor,   and  M 

Mondays  in  April  and  August. 
Lehigh— 1st  Mondays  in  January,  April, August  A  November. 
Lucerne— 1st  Mondays  in  January,  April,  A  May,  2d  Monday 

in  November,  and  3d  Mondays  In  February  k  August. 
Lycoming— 3d  Mondays  in  January,  April,  August  Ind  No 

vember. 


September. 

£ayef 

*<*4nk'lin^5<f  Monday  in  January ,  Wltfo"ndayl£""A'pril 
August,  and  the  last  Monday  in  October, 

•iiHton     Mondays  next  preceding  courts  In  Franklin  county. 

Sreene  -3d  Monday  in  March,  2d  Monday  ia  Juno,  H  Mon- 
days in  September  and  December. 

Huntingdon— 2d  Mondays  ia  January,  April*    Aaguat  and 
November. 

«adiana— 4th  Mondays  ta  March,  Septesaber.  aad  December, 
and  Sd  Monday  In  June. 

Jefferson— 2d   Mondays  ia  May,  September,   Deccrabes  aad 
February . 

e*aniata— lat  Mondays  la  February,  September  cad  Petsaa- 
ber,  aad  4th  Monday  la  April. 

-U  Mondays  ia  January,  AprtL,  ft*cw*  aad  He- 


»er,  an 
Laaeootor 


Mercer— Sd  Mondays  In  January,  April,  August  A  November. 

Mifflin— On  Mondays  next  following  courts  in  Union  county. 

Monroe— 4th  Mondays  in  February,  may,  September  aad 
December. 

Montgomery— 4th  Monday  in  February,  2d  Mondays  in  May, 
and  August.,  and  2d  monday  in  November. 

Montour— 3d  Mondays  in  February,  mar,  September  and  De- 
cember. 

Northampton— 3d  Mondays  ia  January,  April,  Aaguat  aad 
November. 

Northumberland— 3d  Monday  in  January,  aad  Sd  Monday-a  ia 
March,  August  and  November. 

Perry— let  Mondays  in  January,  April,  aad  August,  aad 
Monday  preceding  let  Monday  in  November. 

Philadelphia— 1st  Mondays  in  March,  June  aad  December, 
and  3d  Monday  in  September. 

Pike^-8d  Mondays  in  February,  May,  September  ft  December. 

Potter— 3d  Mondays  in  February,  June,  September  aad  De- 
oember. 

Schuylkill— 1st  Mondays  in  March,  Jane,  September  and  Do 
oember. 

Snyder— 4th  Mondays  in  February,, May  and  September,  aad 
2d  Monday  in  December. 

Sullivan— Tuesdays  after  4th  Mondays  in  February ,May  aad 
September,  and  3d  Tuesday  in  December. 

Somerset — 4th  Mondays  in  April  and  August,  Sd  Monday  la 
November,  and  1st  Monday  in  February. 

SusQuehanna— 2d  Monday  in  April, 3d  Monday  ia  August,  aad 
2d  Mondays  in  November  and  January. 

Tioga— Last  Mondays  in  January,  May,  August  aad  No- 
vember. 

Union— 3  d  Mondays  la  February,  May,  September  aad 
December. 

Tenango— 4th  mondays  la  January,  April,  Aaguat  aad  No- 
vember. 

Warren— 1st  Mondays  in  March,  June,  September  aad  De- 
cember, besides  some  special  return  days. 

Washington— 3d  Mondays  in  February,  May  and  November, 
and  4th  Monday  in  August. 

Wayne  -1st  Mondays  in  February,  May,  September  aad  De- 
cember. 

Westmoreland— 8d  Mondays  preceding  the  last  Mondays  1b 
February,  May  and  November,  and  oa  the  Monday  pre- 
ceding the  last  menday  in  August. 

Wyoming— 3d  mondays  ia  January,  April,  August  aad  No- 
vember . 

Fork— 4th  mondavD  in  April  aad  Aaguat.  lit  mondays  to 
January  aad  November. 


■'  Betides  these  there  ta  a  District  ©esrt,  ia  wafeft,  ***** 
oonth,  the  Bret  monday  ia  a  return  day  fist  I 


im^Wt  CALENDAR  FOR  DELAWARB. 

waited   State*  Circuit  Court  •>  hold  at  vfllmlngton  ea  the  third  Tuesdays  ia  June  aad  October 
Salted  State.  District  Court  hi  hold  at  Wilmington  on  the  second  Tuesdays  ia  January,  April,  Jaw  aaa  ■ 
lT«T|y,  Svrxnoi  Covin. 


Ewatiw.  wnvKum  oovai 

•t--4th  Mondays  In  April  aad  *c?e»er.     __      ^_ 


LSOUit-r  GAhMMB&U  FOE  filA&t  LAMi>. 
ff«it-d  State.  Circuit  Court  meets  at   Baltimore  first  Mondays  in  April  and  Norem- 

^^^tt^oi^iiimMioeUwirferiBion  the  second  Mondays  in  January, ./  \ 
and  September, 


Alleshany— 1st  Monday  in  January,  2d  Mon- 

day  in  April  and  1st  Monday  in  October. 
Ane  Arundel— «d  Mondays  in  April  and 

October.  „  „, . , ,      , 

Baltimore— 1st  Monday  In  March.Sd  Monday 

In  May,  2d  Monday  in  September,  and 

1st  Monday  in  December. 
Calvert— 1st  Mondays  in  February,  May  ana 

July,  and  2d  Wednesday  in  November. 
Caroline— 2d    Mondaj    &  March   and   1st 

Monday  in  October. 
Carroll-2d  Mondays  in  May  and  November. 
Cecil— 2d  Monday  in  January,  1st  Monday 

in  April,  3d  Monday  in  September. 
Charles— 3d    Mondays  in    Feoruary,  May, 

July  and  November. 
Dorchester— 4th  Mondays  in  January,  April 

and  July,  and  2d  Monday  in  November. 
Frederick— 3d  Monday  in  February,  2d  Mon- 
day in  May,  3d  Monday  ir  September. 

2d  Monday  in  December. 
Hartford— 4th   Mondays   in    February  and 

April,  1st  Monday  in   August,   and  2d 

Monday  in  November. 


CounUe$.  Circuit  Courts. 

Howard— 3d  Monday  in  March  and  1st  Men- 

day  in  September.  .  A. 

Kent— 3d  Mondays  in  April  and  October. 
Montgomery— 3d  Mondays  in  January  and 

March,  1st  Monday  in  June,  and  2d  Mon- 
day in  November. 
Prince  George's— 3d  Monday  in  January,  1st 

Monday  in  April,  3d  Monday  in  June, 

and  1st  Monday  in  October. 
Queen  Anne's— 1st  Mondays    in   May  and 

November. 
St  Mary's— 3d  Monday  in  March,  1st  Monoav 

in  June,  3d  Monday  in  September,  and 

1st  Monday  in  December. 
Somerset— 2d  Mondays  in  January,  April, 

July  and  October. 
Talbot— 2d  Monday  in  May  and  November. 
Washington— 1st   Monday    in    March,    4tb  / 

Monday  in  July,  2d  Monday  in  Nov. 
icomico— 1st  Monday  in  January,  4th  Mon- 
"^^^h^Mamk,  latjflonday  in  Juiy,jm^ 

4  th  Monday  in  SepiediL^f  .*»«■- «w^ 
Worcester — 3d    Mondays  in  \^anuar5*F  %1»| 

and  July,  and  4th  Slonday  in  October. 


COtf&S?  CALENDER  FOE  HEW  JERSEY. 

United  States  Circuit  Court  meets  at  Trenton,  on  the  fourth  Tuesdays  in  March  and 
September.  United  States  District  Court  meets  at  Trenton  on  third  Tuesdays  iu  January, 
April,  June  and  September. 


Counties.  Circuit  Court*  and  Courts 

of  Common  Pleas  .- 

^Atlantic— 2d  Tuesdays  in  April,  September, 
and  December. 

Bergen— 1st  Tuesday  in  April,  last  Tuesday 
in  August  and  1st  Tuesday  in  December. 

Burlington— 3d  Tuesdays  in  ApriL  Septem- 
ber and  December. 

Camden— 2d  Tuesday   In  January  fejftd  1st 
Tuesday  in  May  and  October. 

Cape  May— 4th  Tuesdays  in  April  and  Sep- 
tember, and  3d  Tuesday  in  December. 

Cumberland— 1st  Tuesdays  in  January,  May 
and  October. 

Essex— 1st  Tuesday  in  January  and  3d  Tues- 
days in  April  and  September. 

Gloucester— 1st  Tuesdays  ia  April,  Bepteni- 
ber  and  December. 

Hudson— 3d  Tuesday    in  January   and  1st 
Tuesdays  in  May  and  October. 

Hunterdon— 2d  Tuesday  in  April  and  1st 
Tuesday*  tn  September  and  Decernta?. 


Oountiesi  Circuit  Courts  and  Courts 

of  Common  Pleas*. 
Middlesex— 3d  Tuesdays  in  AprU,  Septem- 
ber and  December. 
Mercer — 3d  Tuesday  in  January,  2d  Tuesday 

in  May,  and  1st  Tuesday  in  October. 
Monmoutn — 2d  Tuesday  in  January  an<J 

Tuesdays  in  May  and  October^* 
Morris — 3d  Tuesday  in  Januarj 

day  in  May  and  Octobej 
Ocean— 1st  Tuesdays  inj 

and  December. 
Passaic— 2d  Tuesdays  inf 

ber,  and  3d  Tuesday  inl 
Salem— 3d  Tuesdays  in  Jf 

October. 
Somerset— 3d  Tuesdays  inj 

and  December. 
Sussex— 1st  Tues.  in  April, 
Union— 1st  Tues.  in  April,  S3 
Warren— 4th  Tues.  in  April,  1 

and  1st  Tus*.  after  4th  Tu| 


\  S3WS5R,  POTTS  &  CO., 

Booksellers  ™  stationers 


AND  PUBLISHERS  OF  THE 


NORMAL  SERIES  OF  SCHOOL  BOOKS 


».c 


tO  Biarket  Street  «§e  523  Minor  Street 


Bo 


/  8?  f  PHILADELPHIA, 

0« 


Olli 
Oeh 


-  d  • 


attention  of  BOOKSELIEM  and  COUNTRY  MERCHANTS  is  invited  to  our 

-arge  and  Well-seteeied-Siock  of  SCHOOL  BOOKS, 


o*^iJ^)^fesUimen§s,  Hymn  Books,  Blank  Books,  Writing  Papers, 
weLapes,  Curtain  and  Wall  Papers,  Wrapping  Papers,  Paper 
Bags  and  EVERYTHING  CONNECTED  with  tire 
BOOK  AND  STATIONERY  TRADE. 


ArtMes   will   he  furnished    IN  QUANTITIES    TO    SUIT 
lit  A  LEIiS,    of   the    Lowest  Market    Rates.      Especial  Atten- 
**M&&  (fiven  to  Country  Merchants  and  Small  Buyers* 


■S  and  DISTRICTS  Supplied  upon  the  most  liberal  torn*. 
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